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Nature makes ut... 


you can preserve il 





with PFAUDLER 
vacuum processing! 


Customers reach for your product again and agein if you can 
vive them natural purity, color and flavor. 
To protect against any loss of these valuable natural qualities, 
many of the most successful preserving Companies process thei 
jellies and preserves in’ Plaudler 
stainless steel vacuum pans. 

Plaudler vacuum processing 
equipment is easy to operate and 
heep clean It provides accurate 
control over the dispersal of fruit 
in the juice. And it) traps the 
flavor into the preserve by evap 
orating water at lower than nor- 
mal bothine lemperature I his 
prevents any change in the nat 
ural qualities of the product 
caused by high temperature prov 
essing . . . assures a (rue truit 
flavor. 

If vou want a product that will 
eastly win customer acceptance, 
offer the easy spreading firmness, 
fresh fruit Hlavor and appetizing 
color of a preserve processed ma 
Plaudler vacuum system 


PFAUDLER VACUUM PROCESSING EQUIPMENT is easy to keep as Po learn more about how vou 


spotiessly clean as this installation in one of the nation's largest food processing plants ean profit hy usine this =v stem, 


Built to withstand the pressure of 100% vacuum, Pfaudier vacuum pons ore also 
just maul the handy coupon. 


equipped with a sampler to permit easy withdraw of samples. 


THE PFAUDLER CO., Dept. FT-8, Rochester 3, N. Y. 
Send me details on Plaudler Vacuum Processin 
| (yuipment, 

Nam 


{ reepeanny 
Gravity Fillers Decerators | 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK | 5.000, piers Vocuum Pons Acladre 
Engineers and Fabricotors of Food Processing Equipment Steam Peelers Evaporators . 
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Good foods deserve pure, 
wholesome emulsifiers 


ust about the purest, most wholesome emulsifiers that 
J food processors « use are the Myverol Distilled 
Monoglycerides 

They're made from ni: s and oils and concen- 
trated by DPi's mol ar distillation process to white 
flakes and white plastic fats F actually as uniform 
in behavior as they are 1n | ical appearance 

You'll find Myverol stilled Monoglycerides 1m- 
prove texture and redu 1” in margarine. They 
make better shortenin isc in cakes, sweet goods, 
and prepared cake m 1elp with confectionery 
coatings for ice cream and « r products. They make ef 
fective plasticizer r chewing gum and for spreads of 
wide plastic range over a wide temperature span 

Leading bakery organizations are getting unusually 
good results with Myvatex Food E-mulsifier, a 50-50 mix- 
ture of Myverol Distilled Monoglycerides and prime lard 
It's part of the shortening for ir white bread and rolls 

Our broad experien nd 1 arch background with 
monoglycerides are availabl » help you select from the 
several types we produ 1¢ one best suited to your 
needs. For a recomm lation and amy les, write to 
Distillation Products Industries, Rochester 3, N. Y. Sales 
offices: New York and Chicago « W. M. Gillies and Com- 
pany, Los Ang { San Francisco ¢ Charles Albert 
Smith Limited, Mont and J 


Myvates” are trade-marks 





distillers of monoglycerides from natural fats and oils r Also... viemine A ond ® 











Distillation Products Industries is o division op Eastman Kodak Company 
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ly — REG APPLIED FOR 


@ YOu, too, can cut food seasoning costs — 20% to 40% according to MAGNA 
users. At the same time, you'll assure absolutely uniform seasoning — batch 
after batch. That goes whether you re processing meat, catsup or any other 
product that calls for spice seasoning 

Let the MAGNA man show you how to do it 


without changing your sea- 
soning character or taste! Write us today 


¢ , 
\ Magnus Mole CG YYW, WM. 


C Derce ZSQI OWE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13,N.¥. - 221 North La Saile Street, Chicago 1, Illingis 
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1819—in ston by Wilham 
The Twelfth Appert Award Address . iia : ie + poems snceagcloarag 


velopments an ‘ND 1) were 


nd tw houg! ntinuimy I he 


> 


invention of the retort about 


Kk. Shriver of Baltimore contributed 


rowth of the industry. The number 


increased from less than 100 in 187! 
vears later The invention of the s 
can about 1900 was another important 


ce velopment that did much to ¢ cpand 


production 
stimates of the Department of 


the average per capita consumption of 


nned foods to be approximately 100 pounds 
ive of baby fe l It has been estimated 


under 3 consur about 60 pound ot 
foods annually 
this amount of canned foods, the canners 
ect employment for about 500,000 persons 
PRESENTATION OF THE NICHOLAS APPERT AWARD FOR 1953 s . 
vy related industries—suppliers, distributors 
jij 
sportation companies, and retail establishments sucl 
presentation of the is the seed lustrv, can and glass container manufa 
ire honoring a man turers, pl icers of a wide variety of cannnig machinery, 
in and contribution abel manufacturers, suppliers of seasoning such 


deemed worthy of : | salt, carton and sl Ipping containet producers 
wever, we recall lipping Mpa s, the wholesale grocery trade, food 
d technologists hains, and food brokers—tmultiply the persons involved 
ol course, the man 
named since his work in us \ppert was scientific his approach, he was 


ipproximately 150 vears without the benefit of the sciences since bacteriology was 
f today’s vast canning unknown and chemistry just emer; 


s 


ing trom the days 
of the alchemist. It was not until many years later that 
Oth birthday anniversary of Louis Pasteur demonstrated that micro-organisms whicl 
1952, much was written ause food spoilage were destroyed by heat. Pasteur 
f his contributions properly credits Appert for | liscovery. In spite of 

( inning” ind had the limitations imposed by I lack of scientifi 


bestowed bv the sistance, A\ppert continued in expans 


agement of National covery ro publication in 1810 of 


Industt Preserving All Kinds of Animal and Vegetable 


1 


presented in 1952 stances” which set forth the procedures used in can 
by the Natio nnet \ssociati to transmit to the 0 in 50 different foods, until his death in 1841 
Mavor of ' ' Paris where Appert lived - ay f 89, he broadened the application of 
and conducted t of his work, M. de Jumiac, Minister methods, enlarg the physical scope of his productior 
Plenipotentiary of I} of France in the U. S.. and stimulated many others to follow in his footsteps 


tated, It hitheul © know how much one 1s in Wi t until near the turn of the present century 


his 


debted t he inventor of tl rrocess, and how much one at \ the first real applicatic n of science to the art 


invention, who perfected ming. At this time began the pioneer 
ind development it has ussell in Wisconsin, those of our dearly 
Samuel C. Prescott. and of W. Lyman Underwood of 
r \ppert used stout Massachusetts heir demonstrations of the applicatior 
s bottle opp Vi ork as containers for his of the science of bacteriology to the canning of foods 


heat erved fo | ‘ing industry has made opened vast new fields in the use of scientific methods 


tremendous strides, Int L'nited States alone it com The twentieth century has witnessed a continuation of 


prises about 3,500 ' ! in 47 states and all the 





for all your y 
canning salt needs 7 


Bulk Salter 
r precision s 
bulk method 
blended mixt 
Morton Salt 
Sings ac 


to each can save 


: Menus 
Salt Tablet Depositor 
Deposits or tablet in can at hig 


speeds with ne ver-Tall accuracy. The tat 
es the canner to get 


r other n 


t depos tor enat 


the Kt amount 


rder mixt to each ind ev 


Industria! Division 
Dept. CS-4, 120 S. LaSalle St. 


Chicago 3, Illinois 


. 
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Saturated high purity brine 


Q; oe * 
t 


< ‘ - 4 
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piped anywhere 
in your plant! 


‘maker delivers 
clear, fully satur- 
ising the type 
st economical or 
each plant. Saves 
the brine can be 
pressure from 
upper levels, Or 
plant! 

i salt to meet the 
mur particular of 
ivailable from 9 
ited plants. These 

salts include 


gh purity salt; 


ulated, ascreened 
rated salt of con- 
lity and uniform- 
1). Granulated, a 
f evaporated salt; 
A Morton 
ngineer will be glad 
nend the salt best 


} for your needs. 


when you want it! 
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miac 

of colonization 

hie housewtte: it has 

roduects of the farm, 
, 


t has reduced food 


has placed choice, 


ide of outstanding 

their efforts, and 

nankind through the 

is profound devotion 

rds of Melville’s dedi 

memorable novel, Mol 

it sweet mystery 

stirring cem to 

e fabled undula 

thot yhesiat od over the buried l[-vangelist 
st. John. And meet ’ hat over these sea-pasture 

wide-rolling watery ind Potters’ Fields of all 

the how and fall, and ebb 


and flow tine ne lor ! 1 1 ot mixed hack 


tour continent 


and shadow somnambulisms, rev 


eries; all that w Hoi and souls, le dreaming, 
dreaming still lumberers in their beds : the 
ever rolling w: itn their restlessness 

“To any meditative this serene Pacific, 
once beheld, must e1 ie sea of his adoption 
It rolls the midm world, the Indian 
(icean and Atlantn ing arms. [The same waves 
wash the moles of the new-built California towns, but 
vesterday planted by the recentest race of men, and lave 
the faded but still gorgeous skirts of Asiatic lands, 
older than Abraham: while all between float milky 
wavs of coral isle ind low-lving, endless, unknown 
archipelagoes, and impenetrable Japans Thus, this 
mysterious, divine Pacific zones the world’s whole bulk 
about: makes all coasts one bay to it: seems the tide 
heating heart of earth. Lifted by those eternal swells, 
you needs must own tl ductive god, bowing your 
head to Pan.” 


True to the tradition | 


im who inspired the medal 
and to the prior medalists, Victor Conquest has pursued 
a life dedicated to the science of food and has stimulated 
hundreds of others in the same course The “sea of his 
adoption” has been science It is with extreme pleasure 
that, on behalf of the Chicago Section, I present to vou, 


Vic, the Nicholas Appert Medal Award for 1953 


A CHALLENGE TO THE FOOD TECHNOLOGIST 


ics 


From the earliest rded history, read of the 
mans challenge s that ve taced man lhe 


man, with his undeveloped intellect and few 


6 


of mere survival \s man 
essfully met ever hallenge 
presenting many 
he iv¢ or te 
to modern ingt 
to food techn 
ind must b 
in the food technol 
solving the problems involved in 
larger amounts of more nutritiou 
n and the world’s eve 
tatement is not mtended 


tatement We can cal 


t must be done to n 


level of nutrition and t 
thle 


| direct this challenge to the food te 


1 tts training and abilit | hould I] 


the solution to this problem does 
shoulders Rather, it | 
people and ats 
his responsibilities within hi 
_ and contribute to the solutior 
ne with his associate 
in increasi ind imapre 
upply tle must 
problem, and b 
thers to do thei 
mist planned 
iwencies dedicated to the same 
’ upon the accomplishments of Ameri 
agriculture and food industry since the Declaration 
Independence shows that we have made remarkabl 
people are fed better than any other 1 
and we traditionally have had 
surplus « for the less fortunate or less progres 
world 
Food hnolog . before and since the = time 
Nichola 1D have contributed greatly 
progres producing and utilizing foods 
research and investigation we have improved our 
pre duction and technology of foods, ; 
and valuable information 
the food and nutrition problems of 
future. For many reasons—good or bad—we 
now utilizing our full available knowledge | 
recent presentation of this condition has been made by 
Shaw of the Department of Agriculture. Possibly 
well provided for that we do not vet have t 
lore Perhay s, too, 


the newer knowleé 
ist change until an emergenc\ 

“sal _ 1 Th be general acre sia 

Vital to irviva lere seems to be general agreemet! 

re research in agriculture and food is needed 

yl} 


we are not now making use of the results 


research in the past has achieved 
t tells us, however, that we have made mis 
It is hoped that 


past mistakes, along with clea: 


food problems 


»us avoid any serious future mistakes 
g exists that errors are curren 
being made in certain procedures involving f 


(Continued on page &) 





ASCORBIC ACID MERCK 


Gives Your Products Point-of-Sale Appeal 


If you market any of the food products listed below, note how 

Merck Ascorsic AciD can improve appearance, taste, oF 

nutritional value. FRUIT JUICES can be fortified with 

Merck Ascorbic Acid to supply substantial amounts of Vita- 

min C at all times. FROZEN FRUITS protected against oxi- 

dation with Merck Ascorbic Acid look and taste better to 

flavor-conscious customers. MILK SUPPLEMENTS offer 

additional nutritional value when they include Merck Ascorbic 

Acid. FROZEN FISH, high in fat, get customer-appealing Vill 
protection against rancidity and darkening when Merck 1th 


Ascorbic Acid is the antioxidant. ' Suppl ve nt 
j 


; oo ny 
vr SV (ee 


Other Merck Products for the Food Industry: 


Vitamin A Acetate Niacin fartaric Acid 
Riboflavin Citric Acid Sodium Benzoate 
Thiamine Sodium Citrate Vitamin Mixtures 





MERCK &€ 


CO.,. INC. 


hemist 


Research and Production 


fo the Nation’s Health 


© Merck & Co., Inc 
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THE TWELFTH APPERT AWARD ADDRESS 


judgeme nt cat 


ies once the 


but the ques 
, to help 


or 100 


about 70 millions 
lotted —our present 
indicates, now, 

ve 
decreased about 
i well as the 


wledg« and 


» count im 
1910. now number nearly 7 mullios an manu 
facture. i remarkable rol 
hehteny 
Land cle vor 1 res sed only abe ut 
{0 million acre wain showing our pro 
fhoren in foun h up to the present 
wing population witl 
idditional hues quantity That we 


till have 11s 1» ntial tor tuture production 


tine ha heen any 


or export 


is evident 
rom } irve im averaye 
loss of product amounting Z Some is lost 
on the farm, s n tt port storage, some in 
processing, and od handling at the 
Conmsinict level IS 100 xcusable. 
even thoug! 
In the ire 
can continue H ood contribu >; in the future 


as he ha 1! 
The presently 


ood technologist 


. how long 
will our natural ure olf gon » il and water 
hold out? We ‘ w arable land: 
an end to top oceans by cubs 
miles each year fertility if not considered 
and replaced. We do ne w enough of the pertinent 
factors to be able t in electronic brain and 
receive and answet to what to do about food supplies, 
and when and how t ‘ We do, however, possess 
powers of reasoning, j until better mathematical fac 
tors are found must d upon our common sense 
to recognize the pr take early action to work 
out the answers 

Many of the good things we are doing to extend our 
food production should be continued 


We must not only continue our program of soil, 
forest. and water conservation, but must do it better 
with more scientific control | less political and emo 
tional domination 

We need to learn how to save soil and water at their 
source, not after they have started down the rivers. To 
manv trving to solve tl blem this means a com 
bination of mamtaming itable vegetation with in 


numerable small water flow-retarding ponds, lakes and 


dams 
nto a 
wit! i 


would he 1x 


We must 


CTOTDS 
nd better nutriti 
nd conditi 
We 
ot ext 
farm level \ food techn 
between on developments 
ceptance oblem calling f 
ontinue our ge 
ts and plant fo ds ¢ 
hemnical aspec 
ould be alert 
irmiul practice 
continued develonm 


wore production witl 


retain d 

technologist cat 
trainine a the sciences at 
thines for the food industry 

technologist, in 
scientists. must remember that he 
ble for the quantity and variety of 
also has the responsibility to produce 
the very best in nutritive characteristi 

ood” and “nutrition” are 1 

mous, Products which may be delightful t 
may he inadequate nutritionally. It 
necessar\ the food technologist thi 
nutrition as in terms of food 
Besides 


products } cesses, the food technc 


standard operatiol 


mcreasine a ) » the subject « 

Waste ce 1 starts, of course, bi 
possible food product from the harvested material 
delivering it to a processing plant and consumer 


that the natural wastes need to be turned into 
highest value products. In most food processing pl 


and in meat packing especially, better utilization of 
products and wastes is a continuing and urgent ne 
sitv. Over the vears, credits from by-product u 
have brought greater returns to the livestock 
ind have helped maintain moderate 

Reduction of wastes and waste 
processing plants is not onl 

' 


nuisance to the community 


responsibilities in regard to good 


the food industry 
The points | 
robs t ar ind the problems t 


: , 
have made are only 


necessal me to note im 





DEPENDABLE COLORS 


@ Unlimited production facilities 


@ Complete technical service 


® Accurate blending 


® Nationwide distribution 


Write us for Prices and Detailed Information. 


| U.S.P. Vitamins in bulk | 
+ @ e 
nba in ai Wornwen hentitl. 


SUBSIDIARY OF STERLING DRUG INC. 
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Roccal , sinal quate 1450 BROADWAY, NEW YORK 1 N. ¥ 
ad a thtate re 145 Lake Shere Drive, Chicago 11, Hl 
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THE TWELFTH APPERT AWARD ADDRESS 
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Resolution of Appreciation for Work 


of Northeast Section, Boston 


Annual Meeting Host 
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tn ‘S/erilmatic. PRESSURE COOKER and COOLER 


High-speed STERILMATIC Cooker and Cooler lines 
give canners the precise processing control needed to 
maintain their high standard of product quality and 
uniformity. This continuous, automatic equipment 
cooks every can evenly—cooks every can exactly alike. 
The natural flavor, color, texture and essential vitamins 


This is one of several FMC Of: farm-fresh fruits and vegetables are protected and 


\8 STERILMATIC Cooker and 
Cooler shell combinations. Other preserved at their peak of harvest perfection. And 
arrangements are available to meet ae , P 

the demands of a variety of products these qualities last, too—locked in to be fully enjoyed 

GD requiring either extremely short or long cooks. e : s 
, when the can is opened and the product served. Write 

A left side positive cup-feed elevator, B Pressure ; ? : ve ; 

pre-heater, € Pre-heater discharge valve, D Pres for full information on FMC’s outstanding “one-man 

sure cooker, E Central control panel, F Micro-cool . ” , : : " . P 
cise, © taeda aniies, 1 Gididean teased cook room,” or call your nearest FMC representative. 


eeeeeeeeee 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
ll 

















Take the simple word, * Abili hen a suppher has 
that— plus enterprise and foresight { becomes an even 
more important word: “Availability 

Time after time, since the turn of the century, manu- 
facturers have come to Canco wanting new and different 
typ sof prac kaves for new and dillerent types ol products, 


i 


Time after time ... we've been ready with the answer. 
For Canco doesn’t wait to be asked. We are constantly 
Striving to LN prove the methods and materials we use to 
he Ip customers and prospective Customers market their 

produc {ts more prokit ibly 

In short. no other organization can match Canco’s 

lal YOu want combinatu n ol people, conveniently lon ated plants, ™ 

eee : 

2 search, technical assistance, delivery service. quality and 
experience, Asa result. vou get whaf vou want... where 


you want it. and when! 


Phat’s why it’s just plain Common sense to 


Go first to the people who are first! 


AMERICAN 
Where you want it... CAN 


COMPANY 
=> 


New York, Chicago, San Francisco; Hamilton, Canada 


and when! 


The Sanitary Can—perfected by Canco—macd 
commercial canning of fruits and vegetables pos 
sible oN volutionized the grocery DUSINIESS;: hie Ip 
raise the national level of nutrition and health 
Phrough the years, constant Canco pioneer 
ing and cooperation with the canning industry 
have brought forth widespread process and prod 
uct mmprovement—opening new markets for can 


ned foods of all kinds. 





) . 7 THE 1954 PROGRAM 
» -Mesvettdl « “Mr Mug Bille love Bir werd 


program, as presently established 
IT’S LOS ANGELES IN JUNE 27 THROUGH JULY 1 leaders of le symposia 


MA (all 


niversity 


MAHONEY, National Canners -\ 
Iwentieth Street, N. W Washing 


nad I) id Stundards 
(Cnartes W. Kaurman, Kraft loods ¢ 
500 Veshtigo Court, Chicago 90, Hhmors 
cnirates 


Minute Maid Corporation 


od Science 
General Foods Corporati 
atories, Ilth and | 


Jersey 


HIANSON, Western Regional 
Laboratory, Bureau of Agricultural and 
Chemistry, | S. Department of Agricultu 


banv 6, California 


wketina Problems 


Mir. Roy H. Watrrers, General Foods Corporati 
\venue, New York 17, New York 


boc ds 
GEIGER, 3842 Monteith Drive 
Cahfornia 
food and Seafood Products 
Mr. Kart ENvotpsen, Envoldsen Shrimp, 
1200 West Ninth Street, Cleveland 13, Ohio 
Hine and IW ine-tasting 
Mr. Harotp W. BerG, Department of Viticult 
iversity of California, Davis, Califormia 
kineering 
ris FE. Mater, Continental ¢ 
10645 West Grand Avenue, Chicago . 
demand ha Vew In Food Packaging 
KENNETH W. BriGuton, American ¢ 


inv, ine., llth \venue and St. Charles Ro 


UR 


wood, [linots 


) } 
hbiect matter and Pectu Materials 


ng and Preservation 
Hlpmosta 


do not Dr. Reese H. Vaueun, Department of Food 


general rk 


logy, University of Califormia, Davis, Calife 
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are showing some remarkable performances. 


Sealva Lime flavor far outlasts other pro- 


tected flavors in extended shelf tests. 


In XE LATES. Sealva flavored mints maintain their 


original strength and do not permeate other confections. 


In ARMA ALS, Sealva Orange has done the impossible in 


a pleasant permanent taste mask in powders and tablets. 


Sealva fruit flavors have made possible revolutionary new products in 


Sealva flavors are dry powders. Each droplet of flavor oil is com- 


pletely sealed from the atmosphere with an edible protective film. 


Se 
a 


—— 
VAN AMERINGEN-HAEBLER, INC. 
521 West 57th Street 
New York 19, N. Y. 
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ANNUAL MEETING BULLETIN BOARD 
14) 


Roundtable 11 
De. M. I LN : r Brother Research Center, 


| dye water, 


\t the 1954 meeting the IFT will try the experiment 
of providing meeting room small informal discus 
sion groups. Each group will have a leader who will 
invite the participant and euicle the discussion Phe 
discussion gatherings will be outside of the formal pro 
gram, in that many of these will be restricted to those 
who have indicated an interest in participating and who 
are invited prio to the meeting 


Dr. Anson has been assigned the 


choosing a small number of subjects and leaders for 


responsibility of 


this 1954 experiment and for scheduling a time and a 
ion gathering and of reporting on 
Members of 


provision made for 


place for each discu 
the results of the « xperiment to the IFT 
the Institute who desire to have 
uch small discussion groups are requested to make 
\nson 
periods are not intended to provide for the meeting of 
ommittees of the Institute. Pro 


their wishes known to D1 These discussion 
regularly established 
visions will be made elsewhere in the program for these 
to meet i 


committer uch a meeting ts requested 


General Papers 
N. PRATER, Division, Con 


Corporation, 837) North Spring 


De. ARTHUR (sentry 
solidated Crrocet 


Street. Lo \nvel 12, California 


ltrosen bloods \t the request of the Committee on 
Frozen bood there will be a session on frozen foods 


and an informal open discussion meeting of the Com 


will be the Chairman of this com 


mittee. In charge 
mittee: Dr. K. Gs. DyKsrra, Birds Eve Division, Gen 
eral Foods ¢ orporation 162 South Main Street, Albion, 


New Yor 


There are vartous other committees of the [Institute 
which may desire a time and place for a meeting in Los 
\ngeles. It these committees will make their wishes 
known promptly to the General Program Chairman, a 
space and a time will be allotted for such a meeting. In 


lar a please lesignate the size of room 


possible 
desired, incl af any tine preference eXtsts, please so) 
indicate. It would be helpful if this information were 
received as soon as possible, and, in any event, no late? 


1 ' / 


than lebruary 


every effort will be made to adhere to the scheduling 
and arranging of the papers and symposia as requested 
by the mdividual authors and by the symposia leaders 
The final program as printed ino Foop TrcHNoioey 
however, will constitute the ofhcial notiheation of the 
exact timing, as it may become necessary to rearrange 
time schedules in the interest of the entire program 
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Dr. Samuel A. Goldblith, M.I.T., Wins 
1953 Monsanto Award 


Dr, ( lin Ball, Monsanto Presentation Aw 
(hairman, has announced the winner of the 1953 eo 
test to be Dr. S. A. Goldblith, associate professor 

: 


technology it Massachusetts Institute of echnolog 


“Relative Bactericidal Efficiencies of Three 


Pypes 
High-Energy lonizing Irradiations,” was the subject 
of the winning paper. It was distinguished by effective 
organization, clarity and accuracy of content, and, on the 
verbal side, by excellent delivery \s previously, tl 
winner was selected after extensive evaluation by 


| NW a) 


corps of judges who covered, among them, all the 


papers of all the sessions, rating all speakers in « 


— 


session numerically. From the leading contenders. thi 


winning paper was selected by ballot 

Dr. Goldblith received his training at M.1. T. a 
holds three degrees from this institution. After attain 
ing his doctorate in 1949 he joined the staff of M. 1.1 
as a research associate In 1952 he was appointed 
assistant professor of food technology. lis field 
research is radiation and the sterilization of foods 
this comparatively new experimental method 


During World War II Dr 


Goldblith was with tl 
S. Army in the Philippines 
lhe Monsanto 


concept that the papers presented at annual meetit 


Presentation \ward is based on tl 
of scientific societies should be well) organized and 
effectively delivered. With the purpose of calling attet 
tion to papers painstakingly prepared and competent! 


projected to the audience, verbally and visually, tl 


award, which carries with it an honorarium, was est 


lished by the Monsanto company in 1952 


ee 


Regional Section News 


TEXAS SECTION 


lhe Texas Section at their Houston meeting last 


spring elected the following slate of officers for the 


ensuing veal 


Professo in Dairy Mar 


Chairmat Dr. A. V. Moore 
tures lexas L& M Colle 


Re 


Vice Chairman: Mr. Ernest Grohmat 
well House 
Sec.-Trea Dr. Isaac Peters, Assen 
Manufactures, Texas A & M Colleg: 
Director and Councilor: Mr. B. L. Golub 


Products ( ompatiy 0 o KAS 


lt was decided at the above meeting to narrow. the 
radius of this section somewhat by having the majorit 
of meetings in Llouston 

Pwo additional meetings have been held since with fait 
namely: (1) May 13 at Bill Wi 


hams Restaurant, Houston (42) persons attending 


to good attendance, 


“General Food Plant Sanitation” 


(sreze, Bacteriologist for Oakite Products 
) 


topic of the Speaker 


by Mr. J. P 


Company ; (2) July 23 on boat of Port of Houston (21 


] 


persons attending). Nature of meeting : excursion along 





ti ley Section of 
held at the 


d the following 


AUSTRALIA NORTHERN SECTION 


leet thie t ,orthern 


] | 
bpechnology 

ood Tech 
lechnology ha 


eT tv course 








SERVING INDUSTRY... SERVING AMERICA 
You ore alwoys close to Continental Can with its 
65 plants in the United States, Canada and Cubo, 
17 field research laboratories and 63 soles offices 











IS FUSSY ABOUT ITS “CLOTHES” 


There's a lot more to fitting a container to your product than just 
getting the right size. For example, consider an “ordinary” tin can 

First, the can must fit your product chemically. Some products 
are quite at home in an unlined can—others require one of Continen 
tal’s twenty-five special enamel linings. 

Next, our “can tailors” carefully consider the way your product is 
to be used, recommend what would be most convenient for you 
customers—a plain top, push-on lid, hinged lid, sifter top, pouring 
spout, handle, or any of a dozen other special features 

We consider, too, the closing and sealing methods and equipment 
employed in your plant. Whether or not the product develops internal 
pressure, and how much, how the product will be shipped and stored 
whether it will be lithographed. And, of course, the cost of the con 
tainer must be in line with the proposed selling price of your produc t 

It may be that your product doesn t belong in a can at all. The 
right container for it may be one of Continental's paper cups light 
weight fibre drums, bags or a steel drum or pail. But you can be sure 


that whatever containet your product requires, Continental can pro 


vide a perfect fit. = 
If you are planning a new product or improving an existing one | 


let us take its “measurements before you decide on a container 


CONTINENTAL CAN BUILDING 


eet O@Uums PAPE® COMTAINERS STEH) FANS AND BUMS Cats ano Coan 





FOOD TECHNOLOGY 


REGIONAL SECTION NEWS 


(Continued trom page 17) 


in food technology in the U.S. A., Great Britain and 
France. He discussed the origin of food technology 
courses, the purpose they served, the general levels of 
instruction given, and the sources of finance for the 
courses 

The Australia Northern Section has recently insti 
tuted the publication of a bi-monthly newsletter which 
has been called 7ucker Box. The name is derived from 
an Australian ¢ pression which describes the food con 
tainer used by bullock drivers, shearers, drovers and 
station (ranch) hands in the rural and “outback” areas 
Copies of this publication are being mailed regularly to 
ill Regional Section secretaries of the Institute 


FLORIDA SECTION 
Newly elected officers of the Florida Section ; 


( hairmatr Robert W 

Vice-C hairmat Rog 

ecretary- Trea (Brier American Can 

Company, he cl ivision ©. Box 1732, Tampa 1 
Florida 

( ouncilor W allace R 


executive Committee J carrne Me. obkisk, Vernor Praschan 


lhe Section is looking forward to an active 1953-54 
season 


PERSONNEL 


GrorGE DD. Witson 
newly created Division of Food Technology of the 
American Meat Institute Foundation, H. R. Kraysitr, 
director of research and education, announced in July 


has been appointed chief of a 


The Foundation ts a research organization affhated 
with The Umiversity ot Chicago 

Dr. Wilson received his bachelor of science degree 
from Michigan State College and his advanced degrees 
from the University of Wisconsin. Appointed as a 
research assistant at Wisconsin in 1949 and as an in 
structor in 1952, he has engaged in research on the 
effects of stilbestrol, testosterone and progesterone on 
lambs and pigs and on the influence of protein levels 
and aureomycin and vitamin B,, supplementation on 
pork carcass values 

Dre. FRANK A. Lee of the New York Agricultural 
Experiment Station in Geneva ts spending six months 
sabbatieal leave at Rutgers University. Dr. Walter A 
Maclinn, chairman, Department of Food Technology 
at Rutgers, reports that Dr. Lee is undertaking two 
research projects on lipid deterioration in frozen vege 
tables 

-_ 


Books 


Tue Furans, by A. P. Dunlop and F. N. Peters. 
867 pp. A.C.S. Monograph No. 119, published June, 
1953, Reinhold Publ. Corp., New York, N. Y.. price 
$18.00 

It is hard to imagine the most seasoned reviewer 
approaching a task such as this without some feeling 
of awe. Those who in 1920 authorized the oat hull 


research could not conceivably have foreseen the out 
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come Those who worked on the project must have 
had tenacity in unusual measure 

Furfural is a chemical intermediate in the manufac 
Its use as an 


intermediate is the largest single outlet of furfural. The 


ture of adiponitrile and hence of nylon 


solvent applications are numerous, as a selective sol 
vent in the purification of wood rosin, in the refining of 
petroleum oils, ete ne table shows an estimated 
charge capacity, for refineries in the U. S., Canada, 
Kngland, Western Europe and Japan, of more than 
100,000 barrels per day. The furfural resins, particu 
larly phenolic-furfural resins, represent a third im 
portant outlet 

The book does not include discussion of the con 
densed ring systems, such as benzofuran, and limita 
tions of space made it necessary to restrict discussions 
of di- and tetrahydrofurans to instances where they are 
necessary to understanding the behavior of unsaturated 
furans 

Ihe monograph abundantly fulfills the hope of the 
the authors that it should provide a ready source of 
information on the chemistry (Part I) and uses (Part 
[1) of the furan types, including as it does a compre 
hensive review of the published work to the end of 
1950 

Part If, including the appendix listing furan resin 
patents, comprises roughly one quarter of the book and 
should suggest many ideas to the reader for additional 
applications in the food field, not limited to the re 
fining of vegetable and animal oils, discussed here in 
some detail 

The food technologist will also be interested in the 
occurrence of furan types in foods, and in the mecha 
Che work of Wolfrom and of 
Hurd on degradation of sugars to furfural and hydrox) 


nism of their formation 


methvlfurfural is rightly selected for discussion. T) 

writer had a slight difficulty in this respect, in tracing 
2-hydroxvacetoxyfuran, recently shown to be a sugar 
degradation product in Cantor’s laboratory, indexed 


tiitts 


KETONES: 2 Furyl, hydroxymethyl 


4 


Several unfortunate errors have crept into Table 4, 
p. 13. While one may properly be grateful for a com 
pilation of existing data, some comment on obvious 
anomalies would have been helpful. Certainly the sol 
Values of « 


from the writer's laboratory are recorded as log « 


vents emploved should have been listed 


There are several instances of minima being reported 
as maxima, e.g., furan, 270 (ref. 56) ; furfural 240 and 
hyvdroxvmethylfurfural (HMF) (ref. 56 and 71). The 
« values for furfuryl alcohol were 0.3 and 0.1 at the 
maximum and minimum respectively. These should 
give log « values of —0.52 and —1.0, not —2.48 and 
ee 

In a work of this magnitude, minor errors are in 
evitable. Spectroscopic data however are particularly 
useful because they furnish valuable clues as to purity 
In the writer’s laboratory, the purpose of a survey of 
these and similar compounds was “to consider under 
uniform conditions, the extent to which the various 
compounds tested can contribute to the absorptior 


observed, ca 285 my, and the conditions under which 
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ANALYTICAL METHODS 
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rapid method f 


juices 
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AND CASH REGISTERS... 


In Pfizer research laboratories, the language of the cash reg- 
ister...in terms of profits for food processors ...is spoken as 
fluently as the language of chemistry. That's because Pfizer 
chemists are constantly searching for better ways to 


CUT PROCESSING COSTS IN FOOD PLANTS 

GIVE ESTABLISHED FOOD PRODUCTS GREATER SALES APPEAL 
HELP CREATE NEW AND BETTER FOOD PRODUCTS 

SIMPLIFY HANDLING 


All four have a single aim: greater profits for food processors. 


Take Pfizer CITRIC ACID Ascorbic is also favored in preparing beverages 
ANHYDROUS for ex- and processed foods where oxidative spoilage 
ample. As an acidulant for is a problem. Processors of juices, concentrates 
carbonated beverages, and fruit ades, too. will find Pfizer Ascorbic a 
sherbets, gelatin desserts, sales builder when used to standardize the Vita- 
jams and jellies, this Pfizer min C content of their brands 
development enhances 

natural fruit flavor, giving these foods greater 


sales appeal. Having no water of crystallization » Baby 1§-7>- VITAMIN By 


it has important advantages over hydrous citris this newest member of 


acid. It cannot dry out. even after months of ‘. ——— ; the Vitamin B Com- 


storage ...it does not cake under proper storage ple x olfers great 


conditions nor absorb water from the atmos promise in the field of 


phere, The absence e ot water of crystallization > 
nutrition Re cent ¢ lin- 


> hie 2 > > 
akes ossible repare stable dry food , 
makes it possible to prep ) . ad ical research has indicated that Vitamin Bie 


mixes which otherwise would cake badly in 
exerts a growth-promoting eflect when given as 


storage. Greater uniformity of acidulation is , 
_—— ‘ : a dietary supplement to children with growth 
failure Both Vitamin B Oral Grade Solids 
and Bi: Crystalline have been found to be 


equally effective. Since Phizer Oral (rade Solids 


possible because the composition remains con 
stant. And Pfizer Citric Acid Anhydrous can cut 


freight costs because there’s no water to ship 


is the less expensive form, it will be of especial 
interest in fortifying food 
ASCORBIC ACID 

. Vitamin C... - -: Pfizer maintains a skilled staff of technicians 
is widely used as “-\S — fj -" ready to assist yo rrocessing problems 
in antioxidant to -.-.- os F For technica : wv additional informa- 
retard the develop. “* -, “= tion on these 
ment of off-color, 
off flavor and rancidity. Packers of frozea fruits CHAS. PFIZER & CO., INC. 
and fish have for many years recognized the 620 Flushing Ave., Brooklyn 6, N.Y 
added sales appeal gained by adding Pfizer i ali 


Ascorbic to their packs. As an antioxidant Chice 5 : ‘ : Calit 


Atlanta, Ga, 


Manufacturing Chemists for Over 100 Years 








ANSWERS TO 
YOUR QUESTIONS ABOUT 
ROCHE VITAMIN A 


Q. What is Roche vitamin A? 


A It is vitamin A, the product of a synthesis which starts with Citral, 
from lemon grass oil. It is identical biologically with the vitamin A 


from other sources, such as fish livers. A Roche research team directed 


] DESCRIPTION 


Is Roche vitamin A 
available in different 
types and potencies? 


It is. The following table shows the types 
most popular in food manufacturing 





Vitamin A 
palmitote 


POTENCY 


1,000,000 U SP 


XIV units per 
gram 





Vitamin A 
palmitate 


Ranging between | 
1,250,000 and 
1,500,000 U.S.P 
XIV units per 
gram 


EE 
ADDITIVE* 


Edible oi! only 
for standardiza 
tion 


—~ 





| een 
Vitamin A 
acetate 


1,000,000 U.S.P 
XIV units per 


Edible oi! only 
for standardiza 

















by Dr. Otto Isler announced their famous synthesis in 1947. This success gress 
ful, economical process is now used to produce vitamin A of superb 


it Roche Park 


tion | 


*Antioxidants or other additives are included on customer's 





quality by the tor 
specifications 


Type P1MO has less tendency to crystallize during 
concentrations of vitamin 


Notes 
storage and handling than higher 


Q. Does Roche vitamin A have a “fishy” 
odor or taste? 


4 palmitate and acetate 

Type P1.3 is more susc eptible to crystallization than type 
PIMO but can be handled without difficulty when using 
whatever, nor is there any “fishy burp.” In fact, Roche . 


certain prec tions, 
A has almost no odor or taste and so is preferred for 


A. Non 


Vitamin 


processed foods such as margarine 


Q. Are special blends available 


Q. Will 1 be able to get a steady supply for the margarine industry? 


of Roche vitamin A? 
A. Yes 
specifications 
plant is at your service 


Roche will supply blends to your 
4 modern blending and canniny 
of the food and pharma 
ind Canada could be met 


You will. The entire commercial need 


A of the United State 


ceutical idustric 
from our Nutley plant 


Q. What kind of service can 1 


; ia = epee ve . 2 
Q. Can I be sure of a “standard” product? expect on special blends: 


A. The best—with special attention to accu 
racy, quality and control 


You can. Roche vitamin A is manufactured under strict laboratory 

control, It is more stable. It ts uniform. The regular commercial 
types of Roche material, if diluted to 50,000 to 65,000 units per gram, 
will meet the specifications of U.S.P. XIV for oleovitamin A. It is a 
product of excellent quality 


Q. What about price? 


ubject to wide fluctuation of price, as 


Roche vitamin A is not 
A. 
This can mean 


has been true with vitamin A from natural sources 
no need to carry large inventories 


large savings for you as there | 


as was the case prior to the introduction of Roche vitamin A in 1950 Y fishiness _ 


Never before has the purchaser been assured of such low prices, con- 


sistent with quality and uniformity 


Q. How is Roche vitamin A packed? 


Vitamin A acetate and palmitate 


packed under conditions which assure its Call Roche for vitamins 


All Roche vitamin A is 
A. stability in customary shipment and storage 
Vitamin Division 
HOFFMANN-LA ROCHE INC. 
Nutley 2-5000 


Q. Can Tl get help from Roche in using 


vitamin A in my products: Nutley 10, Mew Jersey ° 


‘ Pacific Coast: L. H. BUTCHER (O., San Francisco * Los Angeles 

A Yes, certainly! Roche technical experts who supplied so much data Goan Pertiond Salt Loke Cit 
a * Portland * 5a ane (i 

at the hearings for amended Definitions and Standards of Identity — ’ 

In Canada: Hoffmann-La Roche Ltd. 


for Margarine are always at your service. It is important to you that 
286 St. Pau! Street, West, Montreal, Quebec 


Roche specializes in the manufacture of vitamins. 
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Status of Proposed Amendments Affecting 


Chemical Additives’ 


ADULTERATION AND MISBRANDING PROVISIONS 





FOOD TECHNOLOGY 


han on the questo 


SOME BASIC ASPECTS OF CURRENT 
LEGISLATIVE PROPOSALS 

ontrols over chemical additives, except via 
nee are actually ea post facto 
iiter the offending substance 
ds that have moved tn inter 
ften difficult 
harmful properties by court 


ronment has the 
burder tablishinyg 
proot protection afforded by standards, on the 
other har is limited only to those foods that are the 


ubject tandard ittention drawn to the pro 
onged and ex uublic hearings, particularly those 
concerned with bre . was largely responsible 
thi wintment special Congressional com 
mittee to investigate the use of chemicals in food 
\larmist 


popular magazine and newspapers have 


product thr called Delaney Committee 
article 
propagated exaggerated ideas of the dangers to which 
the unsuspecting purl Is EXpr sed by a “conscienceless” 
dustt \ further sequel of this situation was the ap 
poimtment of the Food Protection Committee by the 
hol and Nutrition Board of the National Research 
| for the purpose of independently and objec 
iewing all available information on the proper 
of both incidental and intentional chemical addi 
tive Phe Food Protection Committee, is, as you have 
heard today, actively studying many facets of this 
ituation and ha published several valuable and 
Inlormiative report to which reference has been made 
by Dr. Hand’ However, it is not the intention of the 
National Research Council either to propose or to 
participate in the drafting of legislation but rather to 
provide basic information and guidance to the Govern 
ment and to the industries affected 

the hearings of the Delaney Committee were begun 
in the fall of 1950 and terminated in the spring of 1952 
The transcript of the hearings together with the reports 
of the Committee fill 2800 printed pages. On the basis 
of this record bills have been introduced into the House 
| Repre sentatives by the Chairman of the Committee, 
llon. James |. Delaney, and by one of its mem 
bers, Hlon. A. L. Miller (incidentally a physician and 
urgeon ) 

Mr. Delaney’s Inll 
chemicals in cosmetics (Tl. R. 2244) and of chemical 
vlditives (including pesticides) in food (H.R. 2245) 
lor. Miller has very wisely separated the problem of 
control of pesticides (H.R. 4277) from that of chemi 
cal additives in foods (H.R. 4901), and it is under 
tood that he will introduce another bill providing for 


provide for the regulation of 


the regulation of cosmetic chemicals. [These are not 
to be confused with the Miller Bill (H. R. 3257) of the 
previous session ot Ce ngress | 

It has been suggested that the Delaney bills have had 
the support and silent blessing of the Food and Drug 
\dministration whereas the Miller bills are, to a greater 


Reference ( the report by Dr. David B. Hand 
(New York State Agricultural Exp Sta (seneva New York) 
n the work o ] od Protection Committee, one of the 


contributior th ( cals in Foods” Session 


degree, responsive to the agricultural 
viewpoint Be that as it may, the Del 
bills differ in certain fundamental res 
similarity of their aims and purposes 

The fact that in both bills the definitions 
additives” agree in most particulars attracts attention 
Both bills idopt the 


Protection Committee's concept of a chemical 


their points of disagreement 


as any substance used (in whole or nu part) 
or in processing, packing, transporting 

holding food 
that an additive must not be generally recog 


However, the definitions provid 


experts who are qualified by scientific 
experience to evaluate the safety LI 
toxicity (Hl. R. 4901) of such substances 
adequately tested to show that it is safe 
which intended. In addition to the uses 
pac king, ete. as indicated above, the Delaney 
cludes use in “producing” whereas Dr. Miller’ 
use in “manufacturing”; however, the latter 
pesticides (which are employed principally in 
tion) ina separate bill 

\s though this definition were not complete 
the Miller bill (H. R. 4901) adds to the foregor 
“for use as artificial coloring, synthetic flavors, 
eners, vitamins for enriching bread, mold 
bactericides, antioxidants, emulsifiers, and 
whether it be intentional or incidental.” 
that “sweeteners” in this context mean 


synthetic agents, and not sugars derived 


tre 
sources. It is not obvious why vitamin 
limited to those used for enriching bread or 


they should be specified at all if vitamins u 


enriching margarine, breakfast cereals, beverages, 


could come into the definition by virtue of thet 
ing any food.’ In fact, this entire paragrapl 
derived from examples cited in a Food Protectir 
mittee statement, [Section 201(2)(4)], woul 
to be redundant 

It may be pointed out that according to these 
nitions a substance is not a chemical additive unl 
is “not generally recognized as having been 
Would this mean that if qualified 


experts were to advise a food manufacturer that 


quately tested.” 
stance has been adequately tested to show that it 

for an intended use, it is not a chemical additive | 
(Or does it mean that the adequacy of t! 
\dministrator 


definition 
testing must be determined by the 
experts who alone would be considered qualified 
make such evaluations? Will the Administrator 
that sodium benzoate, because it has been adequatel 
tested to establish its safety, is not a chemical additive 


ter 


Under the present definition filing a_ petition 
chemical additive is tantamount to an admissior 
it ‘has not been generally recognized among qu 
experts to have been adequately tested to show t 
is safe 

It is to be noted that both the Delaney and the Mille: 
bills aim the regulatory procedure toward the chemi 
additives per se rather than toward the food in whicl 

Thus the major responsibility for f 


may be present 
a petition may be expected to rest upon the chemi 





TWO MAJOR POINTS OF CONTROVERSY 





ommittee, as the case 
of the data submitted 
r data before it’ 


the proposal 


ition 
commendatr 


binding upon the 


the Administrator’ 


further provides that 
| 


District Court 
record ime 

and order as 

ons of the Advisor 

Lhe ourt then h: 


icle Nice 
then order 
rder but t 


Iipreme Court 


tains certain pro 

ar in H.R. 4901, 

n food In add 

uurt shall consider 

vo, it states that 

all be given to the 

if It provides fur 
ulditional evidence to be 
if such evidence 1s 
thle grounds for tailure 


ling 


oo 


would seem to be suth 
e all the protection 
has called “the dicta 
r of the food and drug 


ecutor, the jury, the 


1 rat comprehen 1V¢ 
ler bills more accepta 
mdustries the 
National Agricul 
us farm organiza 
ve already supported 
icturing Chemists’ As 
theial stand 
gestions were mac 
mmiuttee as to the 
lhe Miller bill 
“experts, particularl 
matter ot the petition 
he person filing the 
he Food Protection 
h Couneil, the same 
ected by each.” This. ot 
committee to consider 
ch review 1s requested 
mimuttees has been raised 


wmnbersome 








Aging, Nutrition, and Public Health* 


Iwo emerging concepts in public health today 
health maintenance and constructive medicine—may 
well be applied with regard to nutrition and our 
aging population. We have made great strides against 
deficiency diseases, such as pellagra, bériberi, rickets 
and goiter. While performing our day-to-day task of 
maintaining and extending these advances, we can 
now think in terms of constructive, or optimum nutri 
tion, with its implications for promoting healthful, 
productive longevity 


nected witl 


experiment 
ey tee pine 
dloctrime 
cyte t ter 
prec 
Role of nutrition 
of nutrition im these 
mum health mito the 
pertinent ter cour tina 
1 bie proprurbaatien 


writ m twee 


POPULATION, 1900-1950. IN MILLI 


1920 1930 1940 1950 
Chart 1 


LEADING CAUSES OF DEATH IN THE US 
PER 100,000 POPULATION 


1950 





Diseases of the Hear 





Cancer 


Vascular Lesions of the 
Central Nervous System 


Accidents 

Pneumonia and Influenza 
Tuberculosis 

Gastritis, Enteritis, Etc 


Diphtheria 


avallist miects 
yreatest t ll in oa 
maternal and infant deat! 
precedented levels 
ge life span hi 
1850 and 1900, t 
ind during 


| More people 


is trend upon the com 
that the older ave 


size, but in proportion 


PERCENT OF US. POPULATION OVER 50 


t 
present seri 


and economic” effects 





HEALTH IMPAIRMENT 
PER 


1880 


Orthopedic Disablement 


Total Blin 
Chart 


% 
increase 


FROM BIRTH AGE 50 


i 


A two-fold problem 


BY AGE GROUP presents a twe 


POPULATION 


AGE GROUP 
WA 45-64 
Wi cs-74 


$88.75 AND OVER 


810 


dness Total Deafness 


4 





iwonorn 


the blew 





Popo eve hed 
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Flow Sheets of Prepackaged Fresh Meats’* 


M. M. VOEGELI, L. J. BRATZLER ann W. L. MALLMANN 


niomal Ilushandry and Bacter j Vicl ” f ¢, ka 
(Manuscript received Augu 


Microbial counts were made of the environmental 
surfaces of a retail meat prepackaging unit. Counts 
were also made on prepackaged beef, lamb and pork 


Determination of the number of bacteria 
after periods of display in a self-service meat case. 


on the equipment and on the environmental 


, , ' | - kag 

retailer have converted to the prepac k where the meat was pa kaged 
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A sampling procedure for grading tomatoes is de e the theient 


scribed. The procedure applicable to tomatoes and 

other products packed in baskets, boxes, crates, car 

tons, etc. Ten tomatoes from ten baskets (or a multi MATERIALS AND METHODS 
ple thereof depending on the desired precision) is 

shown to be an efficient method for obtaining a 100 

tomato sample for grading purposes 
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TABLE 1 


Relative efficiency of different sampling methods for grading 
of raw tomatoes for processing (U. S. grades) 
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TABLE 2 


Relative efficiency of different sampling procedures for grading 
of raw tomatoes for processing. (Color scores based 
on Hunter C-d meter) 


Next an estimate was made of the cost, in te 
minutes of labor, involved in sampling and grading b 
the various methods. It was estimated that 11 minute 
are required to grade a sample of 100 tomatoes. Thi 
includes for the U.S. grade, placing the sample on the 
grading table, examining each tomato and placing it into 
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Figure 1. Relation of the standard error of sampling to the 
number of baskets from which the 100-fruit sample is obtained 
(Log of the number of baskets plotted on semi-log scale.) 


It was further estimated that a half minute 1s required 
to take each basket, place it on its side, and remove 
the proper number of tomatoes for the sample hus 
where the 100 fruit sample is removed from two baskets, 
the total cost for sampling and grading would be 12 
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sisting of 11 minutes required for obtaining the gr: 
plus 50 minutes required for handling 100 baskets 

cost in terms of minutes of labor is shown for the 7 
different sampling methods in Tables 1 and 2, column 4 
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A Survey of Times and Temperatures in the Transportation, 
Storage and Distribution of Frozen Foods 


H. B‘ 


Temperatures and handling conditions in frozen 
food distribution channels from public warehouses to 
retail cabinets in three major markets have been sur 
veyed. Air and product temperatures are presented 
for each phase of distribution 
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TABLE 2 


Air temperatures in 58 warehouse rooms in three 
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Figure 6. Probability of encountering various temperatures 
in frozen foods at the time of delivery to retail outlets based 
on 296 determinations in three cities 
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Figure 7. Probability of encountering various air tempera 
tures at the bottom of retail frozen food cabinets based on 
single determinations in 332 different cabinets in three cities 
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Figure 8. Probability of encountering various air tempera -_ ae Coe faa 
tures two inches below the load line in retail frozen food cab 
inets based on single determinations in 332 different cabinet 
in three cities, 


Figure 10. Probability of encountering various air tempera 
tures in retail store walk-in storage rooms based on single de 
terminations in 60 different rooms in three cities. 
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Figure 9. Probability of encountering various temp>*rature 
in frozen foods in retail cabinets. Single determinations were Figure 11. Probability of encountering various temperatures 
made on packages from the tops of stacks in 232 different cab in frozen food cases stored in retail store walk-in rooms based 
inets in three cities on single determinations in 57 different rooms in three cities 
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Distribution of Pectinesterase and Total Pectin in Component 
Parts of Citrus Fruits*” 


Pectinesterase activity and total pectin expressed as » 11 monent parts ot tl 
calcium pectate are reported on wet tissue and dry = : Hamlin, Pineapple, Temple, 
solid basis for six component parts of seven varieties Lend . : MI Cool 1 Dun a 
of mature citrus fruits. Data are also presented to : cua sate a Sees oe — 
show the Brix/acid ratio in the juice of the varieties 
selected and the amount of moisture in each compo 


é following citrus tt 


mponent parts consisted of flavedo, albed: 


s, seeds, and juice 


nent part 
EXPERIMENTAL PROCEDURE 


ee ad i , 
and quantity Preparation of samples. Tl 


of citrus trutts 
i rena tie evaluating the 
typ ant component part ‘ | paring the e 
tracted jurec Sine ome of component parts 


comprise the ot tre citrus concentrate 


the velation | marily 1 roblem would be better 
understood oy \ KTLOM thout the distributior 
f the pectic substances ’ enzymes 

lhe scientific bh iture 1 mited concerning imntor 
mation on the distriln ! pectinesterase im citru 
fruits, but is more voluminous on pectin content of al 
hedo, rag, and juice of ru VacDonnell, Jansen, and 
lLineweaver ;) ( hat this enzyme ts associ 
ited with the seo irticl f citrus tissue and they 
have shown the pectinesterase activity in flavedo, albedo 
ind cell sacs v on, and grapefruit, which 
had been sa ‘ it pill 8.0 with O0.3M. sodium 
wetate by them showed that in 
ill case avedo contained a lngher activity” pet 
yram of wet weight than did the albedo or cell sa 
whereas the filtered juice contained no activity 

Rouse 7) ha nh the relationship of pectin 
esterase activity im er i orange juice with water 
msoluble solids and wat! wreased pulp content 
Myers and Baker (7, 5) reported on the extraction of oe 


ilbedo at varving p temperature, and process pectit rase activitv i 


te tain highest jelly units for the it of MacD 


lemon the 
ing time in ordet 
commercial pectin manufacturer. Poore (6) has shown 
the amount of pectin as calcium pectate found im grape 


fruit peel and rag. From a maturity study Giaddum (2) 


ha presented the vield of pectin, extracted as alcohol 
precipitates, obtained from albedo, pulp, and juice of 
Valencia oranges along with the purity of the alcohol 


precipitate . 7S peck cid Mi re recently, sim lait and 


Crandell (9) have reported on the water-soluble and 
icid-soluble pectins as calcium pectate found 1n_ the 
vesicles and pulp of Valencia and Navel oranges — oe wi ¥. 
The purpose of this study was to determine quantita — or ae ae “eal aye F pea ypc 
tively the distribution of pectinesterase activity and total to phosphat: se Pagal piensa 
which 
* Presented at the rt nual Meeting of the [FT 


Bostot Massachusett 


The extract, which had a p s centrifuged 
Cooperative l itrus Experiment k. C.F. of 1,100, the liquid decanted onto a Buchner funnel 
Florid itru nm " db grant tron gentle ion using Whatmar , filter paper, and 
xperiment ed in 2 lumes isopropyl ol. The residue ret 
1 200 mil ng 0.02 N. hydrox 


Station and 
the Americat 


Station Jour 





CONSTITUTION AND BY-LAWS 


INSTITUTE 
OF 
FOOD TECHNOLOGISTS 











ARTICLE I 


Name 
wl ach 


iC il 


he Institute of Food 


ARTICLE II 


Address of Institute 
xecutive ( 
Ilinois. The 


without 


the Institute shall be 


the 
tim 


State of 


determine 


Illinois, 
time t 


ARTICLE III 
Corporate Seal 
ill be circular in form and shall 
he name of the a 
the 


ssociation, the 


incorpr and words: “Corporate 


lis 
ARTICLE IV 


Objectives 


and objectives of 
fit, 


said 
professional educational 
ote the application of science and 

duc tion, 


] 


and 


cor 


processing, packaging, 
utilization of foods; by 


into technological problems 
viding a medium for promul 


e results of such investigations ; 
viding means for the free inter 
information as among 


moting recognition of the role 
' 


e techni 
f these 


al direction of opera 


having the 


ind adequate 


endeavor . 


be tter 


viding 


ARTICLE V 


Definition of Food Technology 


fined as the ipplication 


to the production, processing, 
preparation, and utilization of 
d technol vy pos 
il problems in one or more 
[ of the 


of engineer 


enables its 


ition ol 


one or more 
Cs, branches 


ems in the « 


levelopment of 
lipment ; the sel f 


lection of raw 
changes of composition 01 


subsequent t 


located 
Institute may have other offices 


as the Council 


this corporation shall be 


Cechnolo- 


three class« 


section 
! iv¢ 


Members, and Stud 


determine the cl 
vidual is entitled 
“a 


hen reierring t 


f memberships, the 


not capitalized 
members or 


Section 


experience in food 


t 


any per on 

recognized as 
they apply to I 
Tt nal Member 

shall qu 


ng 


which 


Professional Member 


college, university, 


majored in one 


f engineering assoc 


minimum experience 
eligibility for prot 
years experience 
at its discretion 
qd rement in tl 
experience ha disti 


tech ol \ 


i 


ictive in 
is defined in 


executive 
( dd ter ] ne 


whoste 
ad principle 
products, proce 
concerned ; or one 
' 


is entered a caret 


a Me mibe 


disting 


and health 


ARTICLE VI 
Memberships 


Institute shall 

role ional Members, 
Lhe shall 
indi 
this Constitution, 
titute o1 


Council 

to which an 
‘ in classes 
or “membership” 
ialified, shall mean 


‘ exc pt Student 


nie mibe I 


2. Prof 
ethically qualifie 


\ny person who 
d had training and 


\rticle V, 


Council 1s 


fined mn 
of the 
ontributing sciences 
eligible Pro 
fhe minimum train 
ite for eligibility 


} 
PCneral 


to bea 


lor 
graduation from a 
imilar institution he 
branches 
lhe 
ialify a candidate for 

shall be three 


Council may 


in which 


CICNICE | 


1ood technology 


i} 


lorepoing re 
through long 
field i} food 


qualified person, 
food technology 
trator, director 
operations in 
1s engaged nm 
technology ; | 
vledge ol the 
to the 

or 
and who 
hall be eligible 


I appli ~ 
vhich he 


“ined im 


she 


ethically qualified 

essional Membet 
registered as a 
with at 
a candidate 


least 
for 
the 
with 


more 
woxciated 
embet ship as 
be his 


in which 


3 


hali 


Cal 





graduated and other 
n 3 of this Article, 
jheation, be elected 


Institute with 


hold the 


Reo ( } 
(6) Member on Program 
(7) Member 


(8) Member 7 on Nominations 


e on Qualifications 


b. Onl ro Ven iy vote in National 
elections ot 


Member Section offices other 


Chairm tegional Section Councilor, and 
may te in Reg on elections and on Regional 
section matters 


d tudent Member ! wot eligible to hold office 


ote on Institute or Reg il Section matters 


Section © Vembersht f 1iONS The T-xecutive 


ipplication forms to 


ecretary hall uppl ! le | 
membership m the Institute 


4 } 11 


\n applicant for membershy all be considered nomi 


nated when three members who know him personally 


or by general reputation have end 


persons whe ire seeking 


irsed his application 
\n applicant for Student membership shall be con 
idered nominated wl or more members who 


are members of the facul educational institution 


have endot ed hi ip] Ihe if 


Ne ribe rs, Me mber ‘, 


uch dues as may be 


section 7. Dues. Vr 
and Student Member 


determined by the Coun 


section &. Withdraz hership. Any type of 
membership shall terminate by death, voluntary with 
drawal, or otherwise, in pursuance of this Constrtution 
The night of a member vo ind all other rights, 
privileges and interests Institute, its rights, 
privileges, and property, shall upon termination 
of membership. Any member may viving written 
notice to the [Executive ecreatry such intention, 


withdraw from member 


Section 9% Jermin embership. For cause, 
any membership pended or terminated 
Sufhicrent cause to u pension or termination ol 
membership shall latio #f this Constitution or 
any agreement, rule properly adopted by 
the Institute, or tailure membership dues, o1 
iny other conduct prejud the Institute. Such 
suspensions and terminati hall by two-thirds 
vote of the entire membersh i the Council, provided 
that, except in the case of suspension or termination tor 
non-payment of membership d a statement of the 


j 


charges + ill have heen 


4 


registe red post to 


bay taken there 
statement shall be a companied by 
and place of the meeting of the ( 
the cl irge shall be considered, 
have the opportunity to appear in ] 
sentative, and present any defense 


Me mbet 


any calendar Veal become cue ol the Ils 


before action 1 ken thereon 


year. Any member whose dues are sixty (60) 
due shall be suspended and that member 


terminated Member 


1] 
to the Jourt 


non-payment of dues may be reinstated 


upon payment the current vear’s dues 


ARTICLE VII 


Transaction of Business 


Section | Vana 


business and concerns of the Institute sha 


jement The managemen 


in a Council, consisting of the President, 
Pre 


st recently retired I ident. 


elect. the Mh 
ten (10) elected Councilors-at-Large, and 
elected repre sentatives of the Regional Sectior 
Institute, as provided herein 


: and Council lhe officers of 


section 
Institute shal a President, a lresident-elect 
lreasuret in [executive Secreta 
elect and | n Councilor it larg 
as provided herein. The Treasurer 
Secretary shall be appointed annually by 
and shall be eligible for reappointment at th 
of the Council. Elected officers and Councilors 
shall not be ellts 


gible for re-election until the next electior 
following the expiration of their term of office, except 
as provided in Article VIII, Section 4. The President 
elect shall be elected annually for a term of one (1) 
year, following which term the President-elect sl 
succeed to the office of President for a term of 

(1) year. Five (5) Councilors-at-Large shall be el 
annually for a term of two (2) years. The terms 
office of elected officers and Councilors-at-Large shall 
start at the close of the Annual Meeting of the Institute 
following the election, or in the absence of an Annual 
Meeting, then at the close of the annual meeting of 


the Council held in lieu thereof, They shall serve until 


their successors have been duly elected and installed 


Section 3. Regional Section Representativ 
Regional Section shall be authorized to elect 
Councilor plus one (1) additional Councilor 
one hundred (100) members in excess of one hundred 
(100) members accredited to that Regional Sectior 
Regional Section Councilors shall be considered elected 
to the Council of the Institute upon certification of such 
choice by the Secretary of the authorized Regional SEK 
tion to the President and the Executive Secretary of thi 
Institute. Only members residing within the prescribed 
area of a Regional Section shall be counted in dete: 
mining Regional Section representation on the Council 


] 11] ' 
ne regular an 


Section 4. Meeting of the Council 


nual meeting of the Council shall be held, without othe 





ARTICLE VIII 


Nomination and Election of Offic 
and Councilors-at-Large 


nembet 
ember 
made 


until 


Neithes 

ned or other 
1 11 
envelope will 
ich the voting 


in the space 


I 1 

him. The 
eligibility of 
i the outer 
ol eligible 
than three 
| ive been 
count the 
d copir 
Secre 
\nnual 
hore 


vote 


pon 
that all 
mn ballot 
titution 
In any 
ub 

the 


all 


any 


until 


ARTICLE IX 


Meetiny 





Council. Notice of the time and place of such Annual 
Meeting shall be served by the Executive Secretary on 
each member of the Institute by mail or by publication 
in the lournal of the Institute not less than ten (10) 


nor more than forty (40) days prior to the meeting. 


If mailed, the notice shall be addressed to each member 


it his or her address as it appears on the membership 
records of the Institute 
unusual conditions make it inadvisable to hold an An 
nual Meeting of the members of the Institute, then a 


meeting of the Council shall be held in leu thereof 


VW eeting 
the Institute may be held at 
be designated in the notice of the meeting, and may be 


hould the Council decide that 


Section 2. Special Special Meetings of 


uch time and place as may 


called at any time bv a two-thirds vote of the entire 
membership of the Council. Notice of time, place and 
purpose of every special meeting shall be served by the 
Secretary by mail upon each member of the Institute 
not less than ten (10) nor more than forty (40) days 
prior to the meeting. The notice shall be addressed 
to each member at his or her address as it appears on 


the membership records of the Institute 


section 3. Quorum. At each annual or special meet 


ing of the Institute there shall: be present at least 
five percent (5%) of the members entitled to vote, 
either in person or by proxy, m order to constitute a 
quorum for the transaction of business; but less than 
a quorum may adjourn such meeting until such time 


as a quorum 1s present 


ARTICLE X 


Fiscal Procedure 


The fiscal year of the Institute shall be fixed by the 
Council, The Council shall prepare an annual budget 
to be submitted to the members of the Institute or 
published in the Journal at least thirty (30) days prior 
to each Annual Meeting. Funds to meet this budget 
may be provided by members’ dues or otherwise 


ARTICLE XI 


Committees 


Section | hinance Comunittee Che President-elect 


shall appoint a Finance Committee. The Finance Com 
mittee shall have such powers and duties as shall be 
assigned to it by resolution of the Council. The Presi 
dent of the Institute shall be an ex-officio member of the 
Finance Committee 


Section 2 


dent-elect shall appoint a Committee on Qualifications 


Committee on Oualifications. The Presi 
rhis Committee shall examine the applications of candi 
dates for membership and accept or reject such applica 
tions. The Committee shall also determine the class of 
membership for which an applicant is accepted. The 
determinations of the Committee shall be subject to 


review by the Council at any time 
Section 3. Committee on Programs. The President 
elect shall appoint a Committee on Programs. This 


Committee shall prepare the programs for the Annual 
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Meeting. The President and the President-elect shall 
be ex-officio members of this committec 


Section 4. Committee on Reqional Sections. The 
President-elect shall appoint a Committee on Regional 
Sections. This committee shall have authority to recom 
mend the chartering of additional sectior, and fix the 
boundaries between sections The action of this com 
mittee shall be subject to review by the Council at its 


next regular or special meeting 


Section 5. Committee on Nominations. The Presi 
dent-elect shall appoint a Committee on Nominations 
consisting of the Chairmen of all active Regional Se 
tions and five (5) members at large. The VD resident 
elect shall designate one member of the Committee as 
Chairman 


Section 6. Other ( omimittees lhe President or the 
President-elect may appoint such other committees as 
may be deemed desirable. Each committee shall hay 


such duties as shall be assigned to it 


Section 7. Committees Appointed by President 
i:lect. All Committees appointed by the President- elect 
shall serve during his term as President, except that the 
Committee on Programs may also function during his 
term as President-elect for the purpose of formulating 
plans for the ensuing year. 


ARTICLE XII 
Officers 


Section 1. O fficers. The Institute shall have as 
Executive Officers a VPresident, a President-elect, a 
lreasurer, an Executive Secretary, and such other 
officers as the Council may determine. 


Section 2. President. Vhe President shall preside 
at all meetings of the Institute, the Council, and the 
Kxecutive Committee. He shall have power to call 
meetings of the Council and the Executive Committee 
He shall perform other duties and exercise other powers 
as the Council shall from time to time delegate to him 

Section 3. President-Elect. In the absence of the 
President the President-elect shall perform all the duties 
and shall have all the powers normally conferred upon 
the President 
shall organize his committees and formulate plans for 
his term as l’resident. The [’resident-elect shall present 
to the Council at its Annual Meeting immediately pri 


During his term as President-elect he 


ceding his induction into the office of the President, a 
list of names of the individuals who are to serve on the 
various committees required under the provisions of 
this Constitution. He shall perform such other duties 
and shall have such other authority as the Council may 
from time to time assign him 


Subject to the power and 


Section 4 Treasure) 
duties conferred upon him by the Council, the Treas 
urer shall have supervision over the funds, securities, 
He shall 
cause all funds received by the Institute to be deposited 
in the name of the Institute in such bank or banks, trust 
company or trust companies, as the Council may desig 


nate. He shall cause to be entered regularly in the books 


receipts and disbursements of the Institute 
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ARTICLE XVII 
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Section |. Ll oluntar lution. In the event dis 
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distribution be submitted to the voting members of the repeal such By-Laws 
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ARTICLE I 


Order of Business 


ARTICLE V 


Executive Secret 


ARTICLE II 


Dues 


ARTICLE III 


Meetings 


ARTICLE IV 


F‘scal Procedure 





cific authorization by tl Iexecutive Committee. The 
hall not ipply to the acceptance of Space 


loregoing | 


contract ubnutted by advertisers. He is authorized 
to accept space contract from and a sign space positions 
sections of the Journals 


to advertisers within those 


wherein the Editor has authorized advertising to appear. 
He shall refer to the I:ditor for decision on acceptance 
or rejection of any advertising of an apparently 
unethical nature or inconsistent with the professional 
tandards of the Journals. He shall fix the advertising 
rates, and negotiate contracts for the manufacture of 
the Journals 


Committee of the Council; and the Council by this 


subject to approval by the Executive 


Ly-Law delegates to its Executive Committee authority 
and manufacturing contracts 


to approve uch rate 
lhe approval of the [Executive Committee shall be 


certified on original manufacturing contracts and rate 
chedules by the President The Executive secretary 
shall keep the Editor informed of current incomes and 
costs of the journals in order that the latter may intelli 
gently plan issues within budget limitations 


Section 3. Funds. The funds of the Institute shall 
be deposited only in banks covered by Federal Deposit 
Insurance so long as that insurance is available. There 
shall be two or more accounts 

a. A General Account (or accounts) into which all 
monies received shall be deposited. All checks drawn 
on this account shall bear the signature of any two of 
the following listed officials of the Institute: The Execu 
tive Secretary, the ‘Treasurer and the Assistant Treas 
urer. The signature of the Assistant Treasurer will be 
used only when the Treasurer or the Executive Secre- 
tary is not available 

b. An Operating Account for all operating expendi 
tures. Deposits in this account shall be only by checks 
drawn on the General \ccount or accounts The 
balance to be carried in the Operating Account shall not 
exceed $10,000, Checks drawn on this account shall be 
igned by the [executive Secretary o1 \ssistant Execu 


tive Secretary 


Section 4. Procedure for handling applications for 
membership 
a. Applications for Membership 


application for membership in the Institute, accom 


Upon receipt of an 


panied by a payment of $7.50, the Executive Secretary 
shall verify the completeness of the application and the 
eligibility of the endorsers. The application shall then 
be forwarded to the Chairman of the Committee on 
(Qualifications and the applicant notified of the action 
taken. Upon election the applicant shall be so notified 
and furnished a membership card for the current year 

b. Applications for Student Membership Upon 
receipt of an application for Student Membership, 
accompanied by a payment of $2.50, it shall be processed 
as outlined in a. above 

c. In the event an applicant ts not elected to any class 
of membership, he will be so advised and his payment 
refunded 

Section 5. Change of Status 

a. When a Member desires to change his status from 
Member to Professional Member, he shall complete 
that portion of the membership application form relating 
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to experience and present employment, sign, and for 
ward it to the Executive Secretary, who shall send it 
to the Chairman of the Committee on Qualifications. It 
approved by that Committee, the Executive Secretary 
shall change the membership records accordingly and 
so inform the member. If the change of status is dis 
approved by the Committee, the Executive Secretary 
shall so notify the member, giving the reasons for 
disapproval 

b. When a Student Member has graduated and 
entered upon a career in Food Technology by accepting 
employment in that field, his status may be changed to 
Member upon his furnishing the Executive Secretary a 
written statement showing date of graduation, degree 
received, name of employer, and position held. A 
Student Member whose status is changed to Member 
shall not be required to pay the difference in dues for 
the remainder of the current calendar year unless he 
desires to surrender his Student Membership card and 
receive a Member’s card, in which case the difference 
in dues shall be prorated at 45c per month for the re 
mainder of the current calendar year. 

c. When a Student Member leaves his educational 
institution prior to graduation, or does not enter a 
career in Food Technology after graduation, and neve1 
theless desires to become a Member, the procedure for 
change of status shall be as prescribed in a. above 


Section 6. Original applications for Student Mem 
bership must be endorsed by one or more members of 
the faculty who are also members of the Institute of 


Food Technologists. 


Section 7. Annual renewals of student membership 
must be accompanied by a statement that the person 
named therein is a regularly enrolled student in one or 
more of the sciences or branches of engineering associ 
ated with food technology and this statement must be 
signed by the head of the department, or by any othe 
faculty member who is also a member of the Institute 
of Food Technologists. 


ARTICLE VI 


Treasurer and Assistant Treasurer 


Section 1. Appointment and Term of Office. The 
lreasurer shall be appointed annually by the Council 
and shall be eligible for reappointment at the discretion 
of the Council. He shall be ex-officio Chairman of the 
Finance Committee. The Council shall determine an 
nually the amount of the surety bond of the Treasurer 

Section 2. Budget. The Treasurer shall cause to be 
prepared the annual budget of the Institute. The 
budget shall be reviewed by the Finance Committee 
before presentation to the Council 

Section 3. Funds. The Treasurer shall have general 
supervision over the financial! records of the Institute 
and shall present to the Council annually a report of all 
receipts and disbursements of Institute funds 


Section 4. Assistant Treasurer. An Assistant Treas 
urer shall be appointed annually by the Council and 
shall be eligible for reappointment at the discretion of 
the Council. The Assistant Treasurer shall, in the 
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FOOD TECHNOLOGY 


SEPTEMBER, 1953 


TABLE 3 


Distribution of total pectin in the component parts of citrus fruits 


Tangerine. The Daney variety was chosen because 
it is more abundantly grown in Florida than any of the 


other mandarin varietic The results reported in Table 


2 show that the order of component parts in activity, 
highest to lowest, is juice sacs, rag, flavedo, albedo, 
eed ind juice on a dry solids basis. The albedo of the 
Dancy tangerine was very drv and fibrous having a 
moisture content of 56.4 which was unlike the albedo 
found in the other citrus fruits studied. Data in Table 
3} show that the order of component parts for pectin 
content on a dry basis 1 imilar to that for activity 


except that the order of flavedo and albedo are reversed 


Orange. The 4 popular varieties of Florida oranges 
studied were Hamlin (early), Temple and Pineapple 
(mid-season), and Valencia (late) The order of 
highest to lowest activity in the orange component parts 
was found to be the same as for the tangerine above 
The pectinesterase units in the juice sacs and rag of the 
oranges were usually higher than those found in the 
tangerine and grapefruit. The pectic content followed 
no particular pattern except that already mentioned 
above The rag and albedo of the Valencia orange con 
tained a much higher pectic content compared to the 


other 6 varieties analyzed, 35.4 and 27.5%, respectively 


Grapefruit. The Marsh Seedless and Duncan va 
rieties of grapefruit were selected for this study becaus« 
these 2 varieties‘are widely used by the processors in 
Florida. The component part most active in pectin 
esterase, like that found for tangerine and oranges, was 
the juice sacs. Unlike the oranges, the rae of grape 
fruit was not second highest in activitv, but fourth 
heing replaced by flavedo and albedo. The pectic con 
tent of the components in the 2 varieties follow no 
similar pattern on a dry basis, but when expressed on 
i wet basis the highest to lowest in pectic content for 
the 2 varieties is flavedo, rag, albedo, seeds, juice sacs, 


and yurce 
SUMMARY 


Pectinesterase activities and total pectins were deter 
mined on the flavedo, albedo, rag, juice sacs, seeds, 
and juice for one variety of mandarins, 4 varieties of 
oranges, and 2 varieties of grapefruit. Without excep 
tion the highest pectinesterase activity was found in the 


| 


the least amount of activity was found 


in the ice. The order of component parts for pectin 


esterase activity per g. of dry solids for tangerine and 
oranges trom highest to lowest activity was found t 
be juice sac rag, flavedo, albedo, seeds, and juice Ir 
the grapefruit varieties the flavedo and albedo exhibited 
high activity 

lhe pectic content on a dry solid basis was found t 


|? 
mneapple 


be highest in the rag for Dancy tangerine, 
Femple and Valencia oranges, and Duncan grapefruit 
In the Hamlin orange pectin was highest in the albed« 
and in the Marsh Seedless grapefruit pectin was highest 
in the flavedo 

Che pulp content of citrus juice consists mainly of rag 
and juice sacs, both of which contain a high percentage 
of pectin and a high pectinesterase activity \s pulp 
levels are increased in citrus juices these factors may be 
expected to influence the degree of gelation and clari 


heation 
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A Rapid Test for Adequacy of Blanchin 


srussels Sprouts 


By subjective appraisal and enzyme assay it is con 
firmed that the peroxidase test of Masure and Camp 
bell serves as a satisfactory index for adequacy of the 
blanching operation applied to Brussels sprout On 
addition of 0.5-3 solution of hydrogen per 
Brussels sprouts halves olor development 
paralleled peroxidase yntent of samples. It 
gested that this simple rapid test be used 
the peroxidase test to determine adequacy « 
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Peanut Butter. II]. Effect of Roasting, Blanching and Sorting 
on the Content of Oil and Free Fatty Acids of Peanuts 
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The effect of roasting, blanching, and sorting on { { in the manufacture ol peanut butter, particu 
the oil and free fatty acids of peanuts in the manu larly e standpoint of the amount of stabilizer 
facture of peanut butter has been determined. The re , > 

it si ul added to prevent separation ol oil (3) 
moval of testa (skin) and germs (hearts) has the 
effect of increasing the oil content and at the same 
time decreasing the free fatty acids content of the ctu ol nut butter was investigated to determine 
finished product as compared with the values obtained j ‘ ‘ of this factor in. the quality of the 


icids content of peanuts in the manu 


for the corresponding raw or roasted products. The 
oil contents of peanut butters containing only added 
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salt and of peanut butters containing stabilizers as ented here the effect # roasting, 


well as added salt were compared to show the increases manual sorting of peanuts and ot the 
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Figure 1. Oil and free fatty acids in the manufacture of peanut butter (Batch No. 9). 
troublesome free fatty acids content in the product. The 


the increase of oil contet ol peanut butter resulting 
acids of the oils extracted from raw peanuts 


tabiliz is shown by compari Iree tatty 


from: imeorporation of 
varied from 0.1 to 0.6 , the average value (20 batches ) 


on oot the oil content ( oy) iT additive-tree basts ) 
of peanut butter prepared wit! ly salt added (type B) heing 0.33% lhe values for the oils from roasted pea 
varied from 0.2 to 0.747, the average being 0.3% 

masted cotvledons vielded oils varying 1n 


contents from 0.2 to 0.4%, the average 


and of peanut butter with added salt and stabilizer (type nuts 


{ )} kor ¢ xample, in batch No. 1 the oil content of the 


peanut butter stabilized by meorporation of about 1.5% 
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SUMMARY 


Soluble materials extr from pork interfere in 
the determination of nit The error thus introduced 
into analysis of cured products is relatively con 
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dilution, the error is negligible in the analysis of used 
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tank pickles 
The reducing sys ‘f fresh pork caused a pro 
sit estruction of nitrite which was independent 
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of bacterial contamination. The loss increased as the 
pH decreased, and a temperature increased up to 
the temperature of denaturation 

The oxidation-reduction potential of suspensions of 
pork was approx d mV. at pH 5.9, but the fac 
yntrolling Eh di t control the destruction of 
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nitrite. Some intermediary electron carriers were ne« 
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Figure 1 if p and of temperature on the de: ion nitrite and the growtl " pork suspensions 
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Consistency Evaluation of Dehydrated Potato Granules and 


Directions for Microscopic Rupture Count Procedure’ 


Consistency of rehydrated mash as related to qual 
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discussed. The complicating factor 
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A Non-Destructive Method for Determining Microleakage in 
Commercial Glass Containers“ 


High voltage gaseous discharge phenomena have 
been employed for the measurement of vacuum levels 
in commercial glass containers, The described method 
is especially adaptable to the purpose of relatively 
rapid, accurate determination of gas leakage rates 
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permit glow har " place, but in this case 
accidentally wetted i thove the liquid level will 
short out the current produce erroneous result 
| ventually it miav be } te cle velop a concentrated 


iustic-vel system hold the licyttiel in) place 


ind remove the forey 
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ind causes abnormal increases and drifts in glow extin 


thon reading Lhe higl oltaye eems to “tickle” loose 


idlsorbed mot ture trom the ola . It was tound possible 
to markedly reduce the severity of this effect by adding 
mall amount int (Drierite) to the jars prior 
to sealing 

Lhe sensitivity of the method is very high at high 
vacuum Phe calibration curve, Figure 3, shows this 
to be about 2.5 we mm. tLhis amounts to about 1 
cale division on a 130 volt, 330° dial variable trans 
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(senerally, it was found necessary to use a minimum © 
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lwelve-jar samples were used whenever the experi 
mental variable was of a small magnitude and more 
precision was required, By increasing the sample. size 
still further, t.e., to 20 or more, it should be possible to 
irmability 


analyze statistically n nuecroleakage of jar 


cap combinations of a particular type 


noted that a 
measure 
but it may | 


oT absence (it 


urement 
<tinction 
ured among 
potential or potential at 
) current flow at some fixed 
breakde aa, et 


eXCess Of breakds Wi I he alte 


luminosity at 
Investigated unl measurements 
errath lectrical breakdown 
occurs as the result of accidental 5 
Sometini the “accident™ occu 
and sometini it higher ones 
urement f current flow 

two disadvantages (1) the 
measuring equipment necess 
gaseous discharges to obey 
would ce ni} heate evaluation 
\lternative ‘ci 
It was found that 


this manne 
investigated 
precisely designed liyght-gathering 
quired tor the method to be 
luminosity data with vacuum 


ind would perhaps be dificult 


SUMMARY 


\ non-destructive, sensitive metho 


mucroleakage into commercial glass cot 
the use of electrical glow discharge phenomen: 


cle 4 ribed 


Acknowledgments 


cesiZnineg ind 


icknowledac 


1 ¢} 





IMITATION COFFEE FLAVOR 


es ~ al OD 
75 times Shonger than coke | 


@eeeeeeeeee/ieeeee 
\ 


j 


Here is the ideal coffee flavor so long sought its rich, full bodied coffee flavor under the 
for by flavor chemists and manufacturers most adverse production conditions. It’s 
alike. FeLCAFE embodies every technical non-volatile, won’t oxidize or become ran- 
advantage in production — and surpasses cid. It doesn’t cook off! It won’t freeze out! 


anything on the market in flavor, quality and Actually, it is an amazing advance in the 
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Crtvach 
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“$PISORESIN’ 


. a new name in flavor compounding . . . a new 
process in the science of seasoning! Developed 
specifically for the specialized job of seasoning pre- 
pared meat products, SPISORESIN Flavors are 
special extractions of natural spices refined by an 
exclusive cold process which prevents solidifying. 
Pourable, even-spreading, as easy to use as essential 
oils and completely free of molds and yeast spores, 


SPISORESIN Flavors produce a more uniform, 
finer flavor than dry spices and are more economical 
to use and handle. Available in all important basic 
and over sixty different compound spice mixtures. 
Ask your D&O representative, or write to the D&O 
Flavor Department for a copy of the SPISORESIN 
BROCHURE. 
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How CELITE pressing 


and filter aids make grape products 





less costly and more saleable 


You can reduce the overhead of your pressing 
operation with Celite* Pressing Aids... and im- 
prove your quality for faster sales with Celite 
Filter Aids. 

For maximum juice yield from your presses, a 
small amount of Celite should be used as a press- 
ing aid. Celite Pressing Aids help produce a firm 
dry cake which can be easily and completely 
stripped from the cloth. 

In addition, you can secure grape products with 
high brilliancy and sparkling clarity, because 
Celite Filter Aids remove a// suspended impuri- 
ties. The result is a product with more eye-appeal 
... more “buy” appeal. 

All these advantages result from the inherent 
properties of Celite itself. Carefully processed 
from the purest deposits of diatomaceous earth, 


mM Johns-Manville CELITE 


Celite is a light weight, porous powder. It is 
chemically inert, insoluble, and specially treated 
so that it imparts no foreign flavor to organic 
products. 

Celite has long been used to improve product 
quality and speed the processing of sugar, fruits 
and juices, beer and wine and many other bever- 
ages and foods. It will pay you to investigate the 
many advantages of the use of Celite Filtration for 


A 


your own products 

A Celite Field Engineer will 
gladly consult with you. For his 
services—at no obligation to you 
— simply write to Johns-Manville, 
Box 60, New York 16, N. Y. In 
Canada 199 Bay Street, Toronto 1, 
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FILTER AND 
PRESSING AIDS 


Ontario. . 
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Laboratory Control Assures 
Predictable Flavor Quality in 
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\2Another triumph of Griffith research — devoted solely to pioneering better food processing 
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Huron field men and 


technical service organization - 


are qualified to help you 


to your feed products... 


If there is any question in your 
mind as to what Huron MSG or 
HVP can do in improving. the 
flavor of your food product, sim- 
ply drop a line to our Technical 
Service Department. We will be 
glad to supply free working 
samples and advice as to use 


—so you can see for yourself! 


SG HE. 
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THE HURON MILLING COMPANY 
General Sales Office: 9 Perk Place, New York City 7 * Facteries Horbor Seach, Mich, 
161 & Grond St, Chicoge 11 * 13 & @th St, Cincinnati 2 + 363 Brannan 3+, Sen Frencice 
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Progress in the chemical control of viruses, the latest 
advances in nuclear power for industry, and new de 
velopments in the technology of food packaging will 
he reported at the American Chemical Society's 124th 
national meeting in Chicago, September 6 to 11, it was 
announced by Prof. Farrington Daniels, Society presi 
dent. More than 8,000 chemists and chemical engineers 
from the | S. and foreign countries wall participate, 
and over 1,000 technical papers are scheduled for the 
five-day program to be conducted by the Society's 21 
scientific divisions. Sir Robert Robinson of Oxford 
University, Nobel lV’rize-winning chemist and inter 
nationally known authority on vitamins, hormones, and 
other natural chemicals, will receive the Society's 
Priestly Medal—highest honor in American chemistry 

it a general assembly Monday night, Sept. 7. The 
Society, the world’s largest professional association of 
scientists, has 67,000 member chemists and chemical 
engineers, representing 142 local sections throughout 


the United States, and in Puerto Rico and Hawan 
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FOOD INDUSTRY TOPICS 


)n the lighter side at the recent IFT Convention in 
Boston, was the “Pepper Berry Guessing Contest,” con 
ducted by The Griffith Laboratories, Inc., Chicago 
Now it can be told. The correet number of berries in 
the jar was 15,537. Here are the winners: Ist prize. 
Poastmaster— Mr. C. W. Kaufman, Kraft Foods Co., 
Chicago; 2nd prize, Steam Iron—Mrs. M. H. Taras, 
( \. Swanson & Sons, Omaha; 3rd_ prize, Knife 
Sharpener—Mr. Hubert Harriman of MIT. Winners 
of the No. 18 Griffith Spice Set were: Mrs. Ed. | 
Anderson, Amherst, Mass.: Mr. David G. Bernard, 
Dewey & Almy Chemical Co., Cambridge, Mass.; M1 
R. F. Ellis, Oak Park, Ill.: Mr \l. |. Fineberg, 
Brooklyn, N. Y.: Mr. Harry A. Fischer, Lone Island 
Citv, N. Y.; and Mr. Leroy V. Strasburger, Baltimore, 
Mad \h-ah-ah-CHOO! 
os s+ 
The Chemical Specialties Manufacturers As 
40th Annual Meeting in Washington, D.t 
8, 1953, at the Mayflower Hotel 
be many special feature 
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ind the many accomplishments for the bet 
tries represented. The association from which the 
CSMA developed wi Tg 1914. There are now 300 
members 
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. ++ building up and branching out 


In its continuous development of scientific services 
the food packing industry, Continental Can Com 


pany, New York City, announces a new mobile test 


unit which literally takes the company's researcl 
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directly to the processor 
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Consisting of a recording 
potentiometer, an atmos 
pheric closing machine, a 
gas-and vacuum-closing ma 
chine, and a freezing unit, 
and requiring two oper 
ators, the “suitcase labora 
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miniature all the basic operations of a full-sized plant 
information obtained from this equip 
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questions like: “What is the optimum temperature and 
time for freezing a particular product?” “What size 
for freezing the 


and shape container is most effective 
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blanching muiprove the quality of the 
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1. Effective antioxidant 
2. Readily Soluble 


3. Tasteless, colorless, 
odorless 


4. Physiologically 
harmless 


5. Heat stable 


Good 
“carry-through” 


This lst was given in more detail almost 
10 years ago in an Oil & Soap article* 
Higgins and Black Antioxidants have been 
greatly improved since then, but the above 
properties still offer an excellent yardstick 
against which to compare your present 
antioxidant 


Is Your Antioxidant 


by 


Economical ? 


Any of today’s approved antioxidants and 
mixtures thereof have an almost insig 
nificant influence on the price of the 
products they protect, (Lard, for ex 
ample, may be protected with Sustane 
1-F for less than 1/20th¢ per lb.) Yet, 
the dollar expenditure for antioxidants is 
sufficiently high so that their cost becomes 

a sizeable item 

Sustane 1-F is more economical because it 

is a 100% potent antioxidant. There are no 

solvents, diluents, or nonactive ingredients to 
increase manufac turing costs 

But original price is only one factor in your 
antioxidant costs. Beca: se Sustane 1-F is 
readily soluble, equipment is not tied up for 
extended periods to insure proper distribution 
of the antioxidant; expensive manpower is 
not used in cleaning and removing undis 

solved residues from cars, tanks and equipment. 
When you use Sustane 1-F, which supplies so 
much to your product in the way of stability 
and “carry through”, you are not only adding 
a superior ingredient but also a truly 


economi al one, 


PRODUCTS DEPARTMENT 


UNIVERSAL OIL PRODUCTS COMPANY 


30 ALGONQUIN ROAD, DES PLAINES, ilt., U.S. A 
*Higgins and Black, Oil & Soay 
Vol. XXI, No. 9, 1944 
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preservative, humectant 


CELANESE PROPYLENE GLYCOL U.S.P. 


A new volume source for propylene glycol U.S.P. will be of immediate in- 
terest to food processors, flavor makers and food packaging suppliers. 
Food technologists will appreciate the unusual odor-free quality and 
blandness of Celanese Propylene Glycol U.S.P. 

For your evaluation sample, return coupon below or write: 


Celanese Corporation of America, Chemical Division, 
Dept. 585-I, 180 Madison Avenue, New York 16, N. Y. 





Celanese Corporation of America 
Chemical Division, Dept. 585-1! 
180 Madison Avenue, New York 16 


Please send me 


Celanese PROPYLENE GLYCOL U.S.P Sample 
Specifications 


NAME 


POSITION 
E) 


= (Bei 


COMPANY wien alata 
Vran@QhE MICALS 


ADDRESS *Reg. U.S. Pat. Off 
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product afte1 ich is the best packing 
procedure tor the produ ur cl re, vacuum, or gas 
pack?" TT] bile unit has already proven itself a 
boon to tl ntine | Research Division in testing 

nd for tests on peas, 
blueberries, ras rries, blacl ies, and green beans 
in the Svracuse a Future plans include a trip to 
Wisconsin canning at i research on cherries, lima 


he: 


o cm ad 

Minute ul orp oducers of fresh-frozen con 
centrated jut _ has acquired a one-third interest in 
(;olden Citru Ices _ Fullerton, Cauf., President 
M ox has annout |. The transaction involved 
Kadington Fruit Company 
and \mert no itriuit row s. Ine... e owners of Giolden 
Citrus Juices acl ill] retain a one-third imterest 1m 
the proce nye pat Since its inception 1m 1951, 
enviable record of at lar re 
he Company has hecot Ww One 
rs of frozen concentrated 
in the West.) In announcing 
dicated the action was taken 

interest of diversitvi 

nd to the potential 

oe - - 

John Thompson Dorrance Building of Biology 
and Food Technology ; Massachusetts Institute of 
Pechnolog) Ni | 1 June 25 Phe dedication 


address was giv wv Dy v W. Bronk, president 


of The Johns liopkins Uni vy and of the National 
1 


\cademy of Sciences presentation was made by 


Mr. Oliver G. Willits, vi chairman of the Board ot 


the Campbell Soup Company Phe company was the 


principal donor building which honors a 


former president of Campbell's and an M. 1. TT. alumnus 
ot the class ot }ROS5 lhe new building contains approx! 


mately LOS.000 square teet otf gross flow rea 


os = 


Governor Christian A. Herter, of Massachusetts, drives a golden 
spike to complete the rail connection at the site of American Can Com- 
pany’s new fibre milk container manufacturing plant in Needham. 
The ceremonies marked the opening of the New England Industrial 
Center—an 8,000,000 square feet industrial property—on which the 
can-making firm's plant is being erected. Looking on are, left to right, 
Gerald F. Blakeley, of Cabot, Cabot & Forbes, Inc., developers of the 
center: F. D. Tower, Boston district sales manager for Canco, and 
Frederic C. Dumaine, president of the New Haven Railroad. The Tur 
ner Construction Company already has begun work on the new Canco 
plant, which is expected to be in operation by next July 


sol vent 


A substance capable of, or used 
in, dissolving something 


Example: GLYCERINE! 


Solvents for flavors. extracts, oils, and essences 
that are used in foods or diet supplements must 
he safe for humat nsumption, | S.P Glycerine 
is an excellent solvent. Its non-volatility and sta- 
bility protect shelf life. It is compatible with a 
wide range of ther ingredients And U.S.P 
Glycerine meets the all-important requirement 
of freedom from toxteity 

Customers know Glycerine, accept it, and re- 
spect vour decision not to cor promise with qual 


ity by using substitutes, 


New Tonic for Anemia 


For example i new tonic for anemia has been 
deve loped which contains liver concentrate. rice 
bran concentrate. iron and ammonium citrate, 
peptonized iron, thyamine hydrochloride, ribo- 
flavin. niacin, and vitamin B ompounded in 
a highly stable Glycerine base. After testing vari 
ous types of vehicle the manulacturer reports 
that Glycerine provides the best stability, and 


also vives a better tastin product 


Balance of Properties 


But Glvcerine’s ability to act as a solvent is only 
part of the story. You can count on versatile 


Glycerine to serve as 


humectant lubricant 

vehicle demulcent 

plasticizer suspending agent 
sweetener chemical intermediate 


Booklets on the application of Glycerine in the 
food and pharma euth al fle lds are at ailable. For 
your copy, write Glycerine Producers’ Assocta- 


tion, 295 Madison Avenue, New York 17, N. Y. 





extend SHELF LIFE! 
retod RANCIDITY! 


.--0n High-Fat 
Low-Moisture Foods! 


@ As you know, potato chips, prepared mixes, nuts, 
baked goods, powdered soups and many other prod- 
ucts that are high in fat and low in moisture are often 
spoiled by rancidity and the development of oxida- 
tive “off” flavors. And these factors reduce the shelf 
life and profit margin of many food products. 

These problems may be avoided by the proper use 
of a new food grade salt with antioxidant, developed 
as a result of years of laboratory research— Diamond 
Crystal Salt with ANTIOXIDANT! 

New Diamond Crystal Salt with Antioxidant is as 
simple to use as common table salt. If sodium chlo- 
ride is used in your processing, this new salt will fit 
into your operation without extra equipment or labor. 

Diamond Crystal Salt with Antioxidant is eco- 
nomical, too! The extra cost involved in salting po- 
tato chips is only about 7¢ per 100 Ibs. of chips! This 
is a small cost to minimize returned goods. 

The effectiveness, ease of use and economy -. this 
new salt will more than justify its test in your opera- 
tion. Samples are available upon request. Send for 
yours today! 

Write to Technical Director, Diamond Crystal 
Salt Co., St. Clair, Michigan. 





DIAMOND CRYSTAL SALT 
with Antioxidant 





FOOD INDUSTRY TOPICS 


Mleischmann Laboratories, 810 Grand Cor 
w York 51, N. ¥ 


Standard Brands Inc., will move to Stamford 


. research and development 


onnecticut, September 15, 1953. The new address 
will be, The Fleischmann Laboratories, Betts Ave 


Stamford, Conn 


... the human element 


Mr. Walter J. Rudy has been appointed sales 
representative for the Texas-()klahoma and Wester 
\rkansas territory of Merck & Co., Inc., manufacturing 
chemists of Rahway, N. J., it was announced by M1 
Frank W 


Department 


Warren, manager of the General Sale 
In this position, Mr. Rudy will be re 
sponsible for servicing Merck customers in the feed 
flour, baking, and other industries. Prior to joining 
the company in June 1950, Mr. Rudy was emploved 
by Allied Mills and by the USDA. He will establis! 
his headquarters at 1305 National City Bank Bldg 
Dallas, Texas 
sr + 
Mr. John ¢ 


Production 


Clay, assistant administrator, National 
\uthority, has completed his 14-mont! 
tour of duty with that agency and is returning to Na 
tional Starch Products, New York City, as assistant t 
the Comnany’s executive vice president. Mr. Clay's 
duties with NPA included responsibility for mobiliza 
tion planning, all priorities, certificates of amortization 
and other activities of five NPA divisions. National 
Starch Products manufactures starch products, indus 
trial adhesives, and synthetic resins 

or = 

Mr. Alfred E. Leighton, 5837 Tyndall Ave., Riverdale. N. ¥ 
71, N. Y., sends in word that he has written “the only Text 
Book on Candy Making written in the English languag 
Published by the Manufacturing Confectioner Publishing ¢ 
418 N. Austin Blvd., Oak Park, IIL. and entitled, Text B 
on Candy Making, the book reportedly describes the how, why 
and wherefore of making hard candy, fondants. fudges, caramel 
marshmallows, nougats, pectin and agar jellies, gums, choc: 


lates, and chocolate confections Included are practical exer 


cises for making all types of candy on a small scale. According 
to IFT member Leighton, the book has received good review 
in this country and in Great Britain. It sells for $6.00 ft 
the publisher 
sr + 

Mr. James H]. McNamara, dean of the sales staff of 
Fritzsche Brothers, Inc., New York City. manufac 
turers of essential oils and chemical preparations, was 
the honored guest at a cocktail party and dinner ten 
dered him by his firm on Wednesday, July 1, at the 
New York Athletic Club. The occasion was Mr 
McNamara’s retirement from active duty after 35 vears 
of service with the company. Participating in the cele 
bration were the firm’s top executives headed by Mr 
Frederick H. Leonhardt, chairman of the Board, and 
Mr. John H. Montgomery, president. Others why 
spoke included vice presidents Mr. H. P. Wesemann, 
Dr. Ernest Guenther, Mr. Fred Leonhardt, Jr., and 
Mr. Joseph A. Huisking. 

rr - 

Mr. Clifford F. 

pointed assistant to the technical services director for 


Evers, IFT member, has been ay 


\c’cent (pure monosodium glutamate ), according to an 
announcement by Mr. J. R. T. Bishop, vice president 





s Division ot Interna 

ul Corp., 20 N. Wacker Drive, 

assist Dr. B. F. Buchanan, 

in the technical aspects of the 

he original pioneers in frozen 

numerous 

1950, he has 

logist a University of 

1950 he was director of the 

hnological Laboratory From 

is technical director of the Na 

ood Packers. Prior to that 

time he was : lat with the Birdseve Division of 
(seneral rp., first as a research chemist, then 


1 { 


1! 
wer, and rihnatl 


as director 


\ppointment of hal N. de Novelles as man 
ager and Mr ink Black as assistant manager of the 
Chemical il 1\ » of has Pfizer & Co., In 
was annout ntly by Mr. John | McKeen, 

| 


President Ii ovelles, who has been serving as 


a 


hem al Sale Ss. succeeds te late 


assistant manager of | 
Mr. Robert Hl. Briggs. Mr. Black has been serving as 
nanager of Medicinal Chemical Sales. Mr. McKeen 
also announced the promotion of Mr. Paul | Webet 
to the 
west 
sion. Mr. de Novell in on f his first official acts, 
appointed Mr. Malcolm Nielsen as western regional 


sales manager and } rcorge EE. Mauer as industri 


1 


> 


t of national field sales manager lle has been ..» Retaining the inherent goodness and 


BT 
! 
m 


regional sales manager in the Chemical Divi 
richness of the natural product, these superb 


Imitation Citrus Oils are evidence of 


manager of medicinal chemical sales for Pfizer Florasynth’s matchless skill in 
> 


FUTURE DATES FOR FOOD TECHNOLOGISTS 
1953 
September 6-9 A mericat stitute of Biological Sciences 
University of Wisconsin, Madisor 
September 6-11 One hundred and twenty-fourth Meeting of the 
Ameri 
September 13-16 Americ: titute of Chemical Engineers 


San Francisco, California 


research and distillation, 


emical Society, Chicago, Illinois 


Twenty-t Annual Meeting of the Packaging 
Machine Manufacturer's Institute, Skytoy 
Lodge kytop, Pennsylvania 

Nationa instrument Contererm 

tion, Cl 

lifteent! 

It stitute 

Washi 





hemists 


Associa nf Foo ndustries Sanitari Merasy nll srs we 


vovember 20 Dairy Industries Society, International, Wasl CHICAGO 6° NEW YORK 61 LOS ANGELES 21 
ington. D. ¢ Cincinnati 2 « Detroit « Dallas « Memphis + New Orleans 12 


\ 


> St. Lowis 2 + San Francisco 7 + Son Bernardine 
> ent ati " > 
June 27 to Fourteenth Annual Meeting of the Institute FLORASYNTH LABS. (Conade itd.) 


July 1, 1954 of Food Technologists, Los Angeles, California » Montreal + Toronto + Vancouver + Winnipeg - 
tie tavmation acssnine tutare a gre ad tteteniinne PRODUCTOS Y LABORATORIOS FLORASYNTH, S$. A 

meetings, nventions and exhibits of interest to f 1 techr gists should MEXICO 11, DO. F 

be sent to the editorial office 





Preserve that fresh taste in 


EASTMAN 
FOOD-GRADE 
ANTIOXIDANTS 


For complete information 
about the effectiveness of Tenox 
in combating oxidative deterioration 
in candy, write to 
EASTMAN CHEMICAL PRODUCTS, INC. 


hen gis I 


with 


Advertisers’ Index 


\merican Can Co 

Brewers Yeast Council, In 
Celanese Corp. of America 
Continental Can Ce 

Diamond Crystal Salt Co 
Distillation Products Industries 
Diversey (¢ orp 

Dodge & Olcott, In 

kastman Chemical Products, Inc 
Felton Chemical Co 

Florasynth Laboratories, In 

Food Development Laboratory 
Food Machinery & Chemical Corp 
food Research Laboratories, In 
Fritzsche Bros., Inc 

(;lycerine Producers Assn 
Gsriffith Laboratories, In 
Hoffmann-LaRoche, In 

Huron Milling Co 

International Minerals & Chemical Corp 
Johns Manville 

Klenzade Products, Inc 

LaWall & Harrisson 

Magnus, Mabee & Reynard, In 
Merck & Co., Inc 

Morton Salt Co 

Norda Essential Oil & Chemical Co 3rd Cove 


KINGSPORT, TENNESSEE 
Pfaudler Co Ind Covet 


Chas. Phizer & Co., In 22-23 


L 


Polak’s Frutal Works 3/ 


NEW BREAD STANDARDS [RGIS i 


RECOGNIZE 


BREWERS’ DRIED YEAST 


iS OPTIONAL INGREDIENT 


Effective August 13, the government order set- 
ting new standards for leading varieties of bread 
and rolls, permits the use of Brewers’ Dried 
Yeast in quantity of 2 parts for each 100 parts 
of flour without being declared on the label 
Now all five classifications of bread may be 
improved by the valuable addition of 
Brewer's Dried Yeast." 


*The inactive dried yeast improves 
flavor and keeping qualitics, 
supplements wheat protein with 
important amino acids, and adds 
substantial amounts of natural 
Vitamin B Complex... 

We will be glad to 
send you a copy of 
the Federal Register 
which gives complete 
| details on this new 
Brewers order. Write: 
ried Yeas! 


woe! BREWERS’ YEAST COUNCIL 
314 WN. Broadway, St. Lewis 2, Me. 





Schwarz Laboratories, mK 

Foster D Snell, Ine 

Sterwin Chemicals, Inc 

John 1. Thompson & Co., Inc 

Vhurston Laboratories 

Universal Oil Products Co 

van Ameringen-Haebler, Inc 

Wisconsin Alumni Research Foundation 


Project research and consultation in 
Biochemistry, Chemistry and Bacteriology 
Vitamin Assays 
Amino acid assays and biological evaluation 

of proteins 

Food chemistry and microbiology 

Proximate analyses and mineral determinations 

Sodium determinations 

Specific Immune Sera — Meat Identification 

Other biological, chemical, and 

microbiological services 
Write for price schedule 


WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


P. O. BOX 2059 MADISON 1, WISCONSIN 








EMPLOYMENT NOTICES 


AVAILABLE: 
August graduate. 
ology, minor—chemistry. 
some quality control and produc- 
Good basic training in 
evaluation of thermal 
canned foods. Desire re- 
search or academic opening. REPLY 
BOX 291, Institute of Food Technolo 
176 W. Adams St., 3, Ill. 


Food Technologist. Ph.D. 
Major—food microbi- 
Five yrs. in re- 
search, 
tlon experience. 
calculation and 


processes for 


gists, Chicago 
AVAILABLE: Food Technologist. B.S. 
in Chemistry and Biology. M.S. in Food 
Bacteriology and Food Technolegy. Two 
yrs. experience in food processing Qual 
ity Control as Chief Bacteriologist. 
REPLY BOX 289, Institute of Food 
Technologists, 176 W. Adams St., Chi 
cago 3, IIL. 


CANDY TECHNOLOGIST, with 
in many phases of food, 


FOOD, 
wide experience 
candy and chocolate manufacture, 
commensurate 
with his experience and ability. REPLY 
BOX 292, Institute of Food Technolo 


176 W. Adams St., Chicago 3, IIli 


desires 


position of responsibility 


gists, 
nols, 





MINERALIGHT Ulira-} 


FOR DETECTING MILKSTONE, FATS AND OTHER SOILS 


For Sanitarians, Field 
Men and Inspectors 
Mineralight is a compact port- 
able lone wave ultra-violet light 
which fluorescence in 
milkstone, fats, and other soils 
not readily seen by the eye 
Used like a flashlicht Operates 
110 V-AC or batteries. Adapter 
available for 110 V-DC Carry- 
ing case optional, but necessary 
for battery operation Moderate 
Valuable aid to any size 
plant Indispensable in improv- 
ing sanitary standards. Write 

for literature 


causes 


cost 


FOOD 


TECHNOLOGY 


WANTED: Food Technologist. Recent 
graduate or with 2-3 experience 
Nationally known food company located 
in Western New York. Work in quality 
control at start, with possible 
in plant operations. Write fully, 
complete details. REPLY BOX 
stitute of Food Technologists, 
Adams Street, Chicago 3, Ill 


years’ 


openings 
giving 
294, In 
176 W 


SEPTEMBER, 19 





A NEW FOOD PLANT 


-new or old— 
distribution 


Have you a food product 
requiring more production, 
or marketing facilities? 

We have a client with a modern food 
plant embracing manufacturing space, 
refrigerated storage, truck and _ rail 
loading docks, etc where additional 
products can be economically handled. 


Available on rental basis or for com- 
plete production, marketing, etc., by 
our client Located in Chicago 


ill communications confidential. 


‘tolet Li geht 


POSITION WANTED: Food Technolo 
gist, M.Ch.E. Age 30. Six yrs. experience 
in the development and production of a — 
wide variety of food products. Desires 


BACHRODT, NEWELL, 
O'KANE & GANO 


Wacker Drive, Chicago 1, Hl, 











position in product development, produc 
technical service in Northeast 
BOX 293, Institute of 
176 W. Adams Street 


tion or 
area. REPLY 
Food Technologists, 
Chicago 3, IIL. 


” OOD RESEARCH 
LABORATORIES, INC. 


Founded 1922 
Philip 8. Hawk, Ph.D., President 
Bernard L. Oser, Ph.D., Director 


Research * Analyses * Consultation 


WANTED: Food Technologist with 
knowledge of FREEZING OPERA 
TIONS who his EDITORIAL know-how 
by NYC Food Publication for EDITOR'S 
job. Offer includes adequate i 

share in publication. Must locate in 

NYC. Write FULLY immediately. RE Ez for tp Goad, Grae end Med tbat 
PLY BOX 290, Institute of Food Tech ig 14 33rd Street, Long Island City 1, N.Y. 
176 W. Adams St., Chicago 3, . = 





PROTEIN AND 
AMINO ACID STUDIES 


and 





salary 





Biological, Nutritional, Toxicological Studies 


——_ 


nologists, 
Ill. 








Is Black Walnut! 


Our Black Walnut with 
other Natural Extractives is a 
true walnut with delicious 
walnut flavor. NO 
SYNTHETICS ADDED! 

Ice cream made with our 
Black Walnut Wonex 

can be labeled “Black 
Walnut Ice Cream.” 


Only 1/2 ounces are 
required to tén-gallon mix. 
making it very economical 
at $16.00 per gallon. 
Companion product: 
MAPLE WONEX — use four 
ounces of ten-gallon mix 

only $8.00 per gallon. 
Ask for samples. 


4001 Goodwin Ave 


BRANCHES IN PRINCIPAL CITIES 
45 


* Los Angeles 39, Calif. 








FOSTER D. SNELL, INC. 


RESEARCH CHEMISTS AND 
ENGINEERS 
Sensory Panel Technic, Formulatior 
and Stability; Protective Packaging 
Inquiries invited on food researct 
problems 
Official Laboratory Association of 
Food Distributors, Inc 
29 West 15th Street New York 11, N. Y 
WA 800 








SERVICES TO THE FOOD INDUSTRIES 
@ Consultation on Food Problems 
@ Anclyse »f food materia and produ 
@ Food plant design, 5 ‘ examina 
contr 
@ Lega! testimony and nsultation on goverr 
ment regulations 
Founded |867 
Write for bulletin entific Quality Cor 
of Foods and Beverages 


SCHWARZ LABORATORIES, Inc 
230 Washington St., Mount Vernon, N. Y. 





itr 





Suton 


LABORATORIES 
Toxicity Studies Bio-assays 
Animal Testing Abstracts 

Consultation 


“Dependable Ethical Service 
Since 1922” 


LOS ANGELES 39, CALIF. 








TYPICAL of the outstanding flavoring specialties 
developed by our laboratories for 





every flavoring purpose is our Mechanical -_lgneowment Electronic 
rocess - esign - uality Contro 

FRITZBRO TRUE MAPLE CONCENTRATE. Investigations - Appraisals - Reports 

Leading manufacturers of table syrups JOHN ° es & CO. 


who have made exhaustive taste tests 921 17th St., N.W. Wash’ton 6, D. C. 
Laboratory Division: Bellefonte, Pa. 


acknowledge this to be the finest 





true maple flavor they’ve ever used. 





Whatever your flavoring need, rely upon Food Development Laboratory 
FRITZSCHE .... A FIRST NAME IN FLAVORS SINCE 1871. S. W. ARENSON, DIRECTOR 


Proof service to the baking and potato chip 
Write for Catalog B industries. Ingredient evaluations. New 


product development. Baking, frying, 


spray drying equipment. Chemical 
and physical testing facilities. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. ) 
BRANCH OFFICES aad *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, Ulinois, Cincinnati, Bacteriologists LaWall & Harrisson 
Chemists 


> 1403 Eutaw Place 440 West 24th Street 
Te. Baltimore 17, Md. New York, N. Y. 
Obie Cleveland, Obio Los Angeles, California Philadelphia, Pennsylvania, San Francisco, California Ow 
’ . F, 1821 Wateut $t., Philadelphia 3, Pa. 
*S¢. Lowis, Missouri Toronto, Canada and * Mexico, D. F FACTORY Ciifion, N ] a 
ANALYSES CONSULTATION RESEARCH 








Re ae me 


DIGITALIS ASSAYS 
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each Flavor came to the Western World 
When St. Augustine was a baby; 
Norda Peach builds nice, paying business: 


You can prove that’s a fact, not a maybe. 








Norda Peach Flavor is popular. 

Pe ple like it because it has the real taste of real pear h 
It has the true pe ich tart sweetness. It has the rich taste o 
peaches fre hly pi ked and plump with goodne 


Both Norda Genuine and fine Imitation Peach Flavor 
can be most useful and profitable to you. Use them for 
superior results. They are concentrated; they go farthe 
they will cut your costs and keep up the quality that 


keeps building good busin 
umples of Norda Peach. That's the best way 
e yourself, 


orile to } lavor It” 
: \ rda Flaa or 


MICAL COMPANY, INC, 
w York I, N. Y¥ 





Nor MANY YEARS AGO monosodium glutamate was 
the ugly duckling of the food processing industry. 
Its name lacked sales appeal. Just plain homely. Its 
reputation wasn’t too well established either. The 
government even called artificial flavoring and 
seasoning. Though food processors were becoming 
aware of its value in enhancing and holding natural 
food flavors, they were reluctant to put it on their 
labels. Consumers shied away. Remember? It was 
a horrid word. Now, only a few years later, this 
large Ac’cent plant at San Jose, California, has been 
expanded for the second time to keep up with the 
demand for monosodium glutamate. 


Well, what happened? What changed the buying 
habits of millions of housewives? What made it 
possible for food processors to put out better tasting 
products and thus win more customers, more repeat 


sales? 


A few years ago, 1947 to be exact, Ac’cent launched 
an educational campaign. It was the first serious 
attempt to tell producers and consumers about the 
benefits and value of monosodium glutamate. It is 
a continuing program...the most extensive to date. 
Ii has been so successful and so effective that con- 
sumers now not only accept monosodium glutamate 
on labels, they look for it! 


Like the housewives’ attitude, the government 
view changed, too. It was influenced partly by the 
Ac’cent educational campaign and partly by our 
research work which has greatly extended knowl 
edge of this remarkable food product. 


Ac’cent has carried on research since 1946 on 
almost every phase of monosodium glutamate 
new uses, practical application methods, uniformity 
of crystals. Most of the information that exists has 
been developed by Ac’cent, whose sole job is the 
making of pure monosodium glutamate. As a result, 
no other manufacturer of monosodium glutamate 
has such a vast and complete store of scientific 


information on the subject — much of it unpublished. 


No other manufacturer of monosodium glutamate 
has the invaluable technical service that Ac’‘cent 
can make available to you. Our 75-man research 
and development staff is ready to help you imme- 
diately with specific solutions to your specific prob- 


AMINO PRODUCTS pwision 


World's Largest Plant Producing Monosodium Glutamate Exclusively. San Jose, California 


lems, even to the point of designing new machines. 
This service, of course, is yours for the asking —one 
of the extras you get with Ac’cent’s always depend- 
able crystals, the most standard and uniform in the 
industry. 


Many of the leaders in the food industry already 
have used our facilities. In fact, a list of our custom- 
ers would read like a Who’s Who of the food 
processing industry. And an important thing to 
remember is that many of them are becoming lead- 
ers after consulting and working with Ac’cent 
technical service people. 


To meet their growing needs, our customers are 
assured of a steady supply of monosodium gluta- 
mate—for Ac’cent, the world’s largest producer of 
pure monosodium glutamate, has convenient ware- 
house stocks located in every key market. The 
expanded capacity of our plant at San Jose is further 
insurance against a possible supply shortage. 

The next time you order monosodium glutamate, 
specify Ac’cent. You get so much more when you do. 


2THEA 


— 


M 
- sts 
MONE 
pure 


makes 





